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AMERICA’S OUTDOOR COOKING EXPER’ 
Cheryl and Bill Jamison have something big to say. | 
it takes a book this big to hold it all. They have put the. 
knowledge about outdoor cooking and entertaining into 
one gigantic, colossal, humongous, comprehensive guide. 
Bursting with more than 850 recipes and hundreds of 
tips and how-tos for grilling, barbecuing, smoking, rotis- 
serie roasting, planking, big-pot frying, and boiling, The 
Big Book of Outdoor Cooking and Entertaining is the only 
backyard cookbook you'll ever need. 

Cheryl and Bill traveled the globe sampling regional out- 
door favorites, from barbecued Kansas City ribs to Texas 
brisket. They feasted on succulent rotisserie chickens 
from France, and banana-leaf-wrapped dishes from Mex- 
ico’s Yucatan. They learned from the experts who fry up 
Chesapeake crab cakes, boil up a mess of Cajun craw- 
fish, or perch poultry on a beer can for a long soak in 
wood smoke. Then they came home and cooked and 
cooked until they had it right, so you can get it right. 

Whether it’s hot little tapas, a serious steak, a juicy 
burger, flavorful fish, a pan full of paella, pizza or pasta 
topped with grilled vegetables, or chicken done to a turn, 
Cheryl and Bill will coach you to perfect results. And to 
round out those party meals, they offer an enormous 
selection of starters, sides, drinks, and desserts that will 
win raves from family, friends, and guests. 

The Big Book of Outdoor Cooking and Entertaining 
is chock-full of the Jamisons’ signature easy-to-follow 
recipes for dishes like Jalapeno Cheeseburgers, Guava- 
Sauced Baby Back Ribs, Tamarind-Tangerine Chicken 
Breasts, and Guinness-Soaked Pork Chops. In addition, 
they’ve included a load of advice on equipment and tools, 
tips for the very best results, vignettes on outdoor cooking 
celebrations, and plenty of menu ideas. 

With The Big Book of Outdoor Cooking and Enter wv- 
ing, you'll be the life of your own party. It’s not just the list 


word on outdoor cooking. It’s the biggest. 
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Nothing in life is more fun and fulfilling than sharing a homemade meal 
with friends and family. The commercial food industry bombards us with 
messages to the contrary, desperately wanting to convince us that cooking is 
drudgery, that time at a dinner table keeps us away from important things 
(like their TV commercials), and that pleasure in eating relates only to 
stuffing your face with gargantuan portions of chow. Refusing to acquiesce to 
this nonsense, we celebrate in these pages the joys of cooking good food, 
entertaining good friends, and sharing a good meal over hours of 
conversation and laughter. Doing it all outdoors, under the stars, just makes 
it even more special. 

Both of us remember seminal experiences from our childhoods with 
outdoor cooking, our dads firing up spindly three-legged grills for burgers, the 
campfires and cookstoves of childhood camping trips, our first midwestern 
community fish fry, the first bite of a saucy Kansas City rib. For Cheryl, there 
was a pulled pork and coleslaw sandwich devoured on a steamy Georgia 
afternoon. For Bill, the sliced brisket offered by an old grizzled pitmaster in a 
Dallas hole-in-the-wall with a sawdust floor. All were remarkable, partly 
because they were shared. 

Our warm thanks to a trio of wise women (that’s different from wise guys) 
who have helped to make our professional life a personal joy. Editor Harriet 
Bell, agent Doe Coover, and spokesperson/rep Deborah Durham, you’re 
simply the best. Our gratitude goes out to each of you for letting us focus on 
the food. We always look forward to our next meal with you. 

We appreciate our close circle of generous and ever-supportive friends 
who inspire us, join us at our home, cook for us when we need a break, even 


let us mess up their outdoor kitchens. Thanks to Charlie Allenson, Karen 


Berlanti, Cheryl Burlett and Tom Lamberth, Andy Clurfeld, Rob and Mary 
Coffland, Dave and Susan Curtis, Barbara and Terry Fenzl, Susie and Gayther 
Gonzales, Summer and Tobias Kircher, Katherine Loo and the late Dusty Loo, 
Deborah Madison, the late Michael McLaughlin, John and Linda Nelson, 
Shirley Pisacane, Ed and Ellen Reid, Barbara and Bill Richardson, Daniel and 
Elizabeth Rocha, Sanya Schick, Nancy and Bob Schwan, Judy and Buz Sellers, 
Kak Slick, Lois Stouffer, Lenore Tapia, Barbara and Bill Templeman, Tracy 
and Steve Turi, Jim and Cindy Turner, BJ and Bumble Bee Bob Weil, and 
Laura Werlin. We don’t share quite as many meals with Diana Clark and 
Diane Doits, because they help us stay worry-free when we’re on the road. 
We think of all these folks as extended family, and anytime we eat together, 
its a celebration filled with laughter, love, and some really bad jokes. 

Our family members Heather and JB Neale and Myrna and John Richard 
checked out selected recipes at sea level to help level out any concerns about 
cooking times and circumstances created by our high-altitude living. Julie 
and Scott McCracken let us fry turkeys on their southern California lawn one 
winter. Grandkids Riley, Bronwyn, and Chloe Neale, nephews Kyle and Erik 
Nelson, Brock Richard, and Braxton Jamison, and nieces Krista Jamison, 
Lauren McCracken, and Karen Nelson helped devour the test results. 

This book is a culmination of about a dozen years of research, and we’ve 
had the privilege of talking pyro-techniques with many pros during that time. 
For dealing with our pesky questions and obsessive desire for answers, we’d 
like to give a special tip of the gimme cap to Donna Myers, the barbecue 
industry’s best friend and hardest-working advocate, and to author Harold 
McGee, the only person more curious than us about all forms of cooking with 
fire. Arch and Shirley Corriher weighed in with helpful scientific advice as 
well. Dante Cantal of Twin Eagles understands more about designing 
equipment for outdoor cooking than a thousand other engineers combined. 
Rett Rasmussen from Solaire can explain the workings of infrared so that a 
five-year-old, or even the two of us, can understand it. Gina Knox of Sautee 
Cedar got us fired up about plank cooking. David Witt introduced us to some 
products that make grilling truly easier. Bruce Shaw and Dan Rosenberg gave 
us our early chances to write about this field. 


The barbecue circuit’s “Chicken Champ,” Obie Obermark, continues to 
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inspire our chicken cooking. The late Jim Quessenberry, a larger-than-life 
BBO title holder, coached us on everything about smokin’ pig, even 
discoursing knowledgeably about whether hogs could fly. The pitmasters at 
Kreuz’s, Cooper’s, and other joints in Texas educated us about barbecued 
brisket, and then the ever-generous Wayne Whitworth taught us how to make 
it ourselves, personally hauling a pit a thousand miles to be sure we did it 
right. We learned about barbecued ribs from the likes of Ollie Gates and Mike 
Mills. The merry band of barbecue fanatics from the Kansas City Barbeque 
Society—folks like Paul Kirk, Karen Adler, and Carolyn Wells—schooled us as 
much in the enjoyment of outdoor cooking as in the techniques. 

We’ve had a few epiphanies about frying fish and shellfish, one at the 
behest of Hoppin’ John Taylor at the table of Doris Cook and Zelma Hickman, 
who have since retired and closed their Edisto Motel Café along the South 
Carolina coast, and the other at a Mississippi catfish fry by the Scott family, 
organized by John T. Edge and the Southern Foodways Alliance. We bugged 
Mike Buich for most of a day picking up pointers for grilling fragile fish like 
sole at his family’s Tadich Grill in San Francisco. The magnificent crab cakes 
fried by the third-generation owners of Faidley’s in Baltimore sent us back to 
rework our whole notion of what the dish could be. The Guido family of the 
eponymous Galveston restaurant gave us pointers on Gulf seafood 
preparations. Chef-restaurateurs Chris Galvin, Chris Schlesinger, Stephan 
Pyles, Mark Miller, Rick Bayless, Sam Hayward, Tom Douglas, Sam Choy, and 
Bobby Flay have kindly laid down their tongs and spatulas to give us their 
views on firing up or taming the flames. 

lt is our great fortune to work locally with Art Pacheco, who has brought 
honor to the butcher’s art for more than four decades. His family’s name is 
synonymous with fine meat in northern New Mexico. Art and his gang of 
meatcutters at Kaune’s, along with Grace Graham and Seva Dubuar, have 
supplied and tutored us on just about anything with hoof, feather, or fin. 
Santa Fe Farmers’ Market farmers and growers have provided us a wealth of 
produce, cheese and othcr dairy products, lamb, chicken, bison, pork, and 
eggs that madc testing recipes a delight. We salute two other women 
connected to the independent grocery business, Chery! Pick Sommer and Jill 


Markstein—the food world is a better place for their integrity and enthusiasm. 


Wendely Harvey and Robert Cave-Rogers give us the opportunity to work 
day after day in a kitchen far from home with ingredients that look, taste, and 
perform differently. Vive la France and vive la différence! Newer friends and 
colleagues Bill Ackerman and Delores Lan shared their table and recipes, as 
did chef James Campbell Caruso and chef-restaurateurs Blake Spalding and 
Jennifer Castle. 

The William Morrow team, past and present, gets us into print and 
looking great. We appreciate the efforts of everyone on staff, especially Lucy 
Baker, Carrie Bachman, Kate Hanzalick, Milena Perez, Roberto de Vicg de 
Cumptich, Chris Benton, Jenny Leff, and Ken Berger. 

We’ve had the pleasure of cooking on and with dozens of brands and 
styles of outdoor cookers, and we’ve learned about many more at the annual 
Hearth, Patio, and Barbecue Industry Association trade show. We tested our 
recipes predominantly on Ducane Meridian and Viking gas grills, a Solaire 
infrared grill, Hasty-Bake and Weber charcoal grills, in an outdoor wood 
burning fireplace, on smokers from Pitt’s and Spitt’s, The Big Green Egg, 
Cookshack, and Cameron, and in a fry and boil pot from Masterbuilt. 

Our gratitude also goes out to all of you folks who share the passion for 
outdoor cooking with us. A big thank-Q. Share a fired-up meal with someone 


you care about tonight. 
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ost Americans spend more time in their hall closets than in 
M their kitchens. Even if they have invested a fortune in appli- 
ances, gadgets, cabinets, and an island bigger than Barbados, they 
seldom venture into the room except to grab a bite or a beverage 
made by someone else. The obvious conclusion, widely assumed, is 
that we hate to cook. 

Not so. Americans love to cook, at least when we can do it out- 
doors. Almost three-quarters of the population, according to a recent 
survey, prefer their backyards, patios, or balconies to their kitchens 
as the place to make meals, Even more families than that own a grill, 
and nearly one-third of us boast two or more grills, smokers, deep- 
fryers, and other kinds of outdoor cooking equipment. More than 
half of us keep the fires burning all year, even for traditional occa- 
sions such as Thanksgiving and Christmas dinners. Maybe if archi- 
tects designed the main home kitchen without roofs and walls, we 
would use them more often. . 

We cook out basically because it’s fun. When interviewers ask, the 
pleasures cited include “great-tasting food,” “enjoyment of the great 


outdoors,” “quality family time,” “casual and relaxed atmosphere,” 
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and “easy entertaining’ We turn something 
that we often consider a chore inside into a 
party outside, and much of the time we invite 
friends, neighbors, and colleagues to join us 
in the celebration. 

This is the complete guide to all the joys 
of outdoor home cooking. We’ve written nu- 
merous books and articles on various as- 
pects of the subject, but this time we cover it 
comprehensively. We aim to make cooking 
outdoors even more fun than it already is, 
helping you improve the flavor of the food, 
broaden the range of your repertoire, and 
capitalize on the casual, easygoing spirit to 
create memorable parties. We’ll even suggest 
a few fun ways to use that indoor kitchen. 


Outdoor Cooking Methods 
and Equipment 


The following two chapters discuss the myr- 
iad forms of outdoor home cooking and the 
kind of equipment required. Be prepared for 
real advice and pointed opinions that often 
run counter to accepted notions. We’re deal- 
ing with topics that interest us personally 
and passionately. We know it would be pru- 
dent to equivocate, to go along with the con- 
ventional wisdom, to report facts rather than 
assess them, but that wouldn’t be like us and 
it would result in a much duller book. 

“The Art of Outdoor Flavor,” the next 
chapter, puts the focus where it belongs in 
describing cooking methods. Grill flavor in 
particular is not well understood or appreci- 
ated, which presents some obvious problems 
in getting it right. We tell you exactly what 
you want in taste and texture and how to 
achieve it every time. l 











We do the same with barbecue smoking, 
rotisserie roasting, deep-fat frying for turkeys 
and fish, and big-pot boiling for shrimp, 
crawfish, and more. We also indicate here 
and illustrate later in the recipes why partic- 
ular methods bring out the best in different 
foods. You can cook every cut of pork out- 
doors, for example, but there are compelling 
reasons for roasting the loin, grilling the 
chops, and smoking the shoulder. 

“The Complete Outdoor Kitchen” then 
gives an overview of the phenomenal range 
of outdoor cooking equipment available to- 
day. If you don’t have enough toys in your 
backyard now, or need to replace some older 
ones, we’ll help you through the maze of op- 
tions. We cover all kinds of grills—charcoal, 
gas, wood, electric, and infrared—vertical and 
horizontal smokers, pots and burners for fry- 
ing and boiling, and also tools and cool gadg- 
ets that you may have needed for a long time 
without even knowing it. 

The recipe chapters follow up on these 
subjects, providing lots of tips about cooking 
techniques, great ingredients, and special 
equipment. The advice is dead practical, but 
is also meant to bolster your showboating 
flair, so you can more splendidly parade your 
outdoor cooking talents for your family, 
friends, and neighbors. After you’ve mastered 
outdoor flavor and filled the gaps in your out- 
door kitchen, these little tricks will make you 
the life of your own outdoor party. 


Party Time 


In fact, unless you’re on the debutante cir- 
cuit, or campaigning for the presidency of 
the opera board, forget the garden-party im- 
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age of outdoor entertaining. A little low-key 
elegance works at times, but light the table 
with candles instead of a chandelier and 
leave the matching china in the dining room. 
Put the accent on fun, not high fashion. 

In later sections of the book, we’ll de- 
scribe many of the great American outdoor 
food celebrations that have inspired our na- 
tional passion for cookouts. If you want to 
replicate a New England clambake or a Door 
County fish boil, we'll guide you through the 
tradition. We also offer hundreds of “Party- 
Time Tips” and celebratory menus that will 
help you tailor any gathering to your own 
needs and budget. Just keep a few basics in 
mind for any kind of outdoor event. 


KEEP THE FOCUS ON THE FOOD AND 
FRIENDSHIP. Don’t fret if your flower beds 
aren’t freshly weeded, the deck needs stain- 
ing, your cloth napkins don’t match, or you 
don’t even have cloth napkins. None of that 
really matters. An outdoor party is all about 
sharing good food and good times with good 
friends. Pay attention to what you’re cook- 
ing. You want to spoil your friends, to show 
them they’re special, and you do that by put- 
ting your energy into pleasing them at the 
table. 


FIX FOOD THAT FITS YOUR PERSONAL- 
ITY AND ABILITIES. Are you a natural per- 
former? You might want to try paella over an 
open fire or devote your talents to splashy 
seafood boils. Never cooked much? Master a 
couple of simple specialties, such as pork 
tenderloin or salmon steaks. By the third 
time, you'll be able to make them with your 
eyes closed. On a budget? Dogs done right 
are hot, as are burgers and potato salad made 
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well. It’s not what you spend in cash that 
counts but what you spend in care. 


KNOW THE CAPABILITIES OF YOUR OUT- 
DOOR COOKING EQUIPMENT. Work with 
what you’ve got, matching your menu to the 
potentials of your equipment. Plenty of people 
have gas grills that lack real searing power 
but cook fine over a lower heat. If you’re one 
of them, make your culinary claim to fame 
tacos al carbón rather than T-bone steaks. 
Some superhot infrared grills crucify chicken 
but do a dandy job with shrimp. An inexpen- 
sive water smoker won’t do justice to barbe- 
but 
seafood that Neptune would envy. If you’ve 


cued brisket, ivll produce smoked 
got a problem with grate space, feed a crowd 
with kebabs instead of burgers. 


PREPARE AN AMPLE AMOUNT OF FOOD. 
You don’t want to stuff guests—that really isn’t 
very satisfying—but you need to be prepared 
for contingencies. Have a little extra food just 
in case the dog sneaks a pork chop, the 
teenage guests eat like Goliath, or your boss 
pays an unexpected visit. If you don’t finish 
everything, you’ve got good leftovers for to- 
morrow. 


CONSIDER THE OCCASION. Playing poker 
with friends? There’s a reason the sandwich 
was invented at a gaming table. Babysitting 
the grandkids? Grilled pizzas with help- 
yourself toppings entertain all ages. A Thurs- 
day evening get-together with the neighbors? 
Sausages and peppers go on the grill without 
any preparation. Thanksgiving? Deep-fried 
turkey will leave the oven available for other 
dishes. 


ITS ALWAYS A PARTY OUTDOORS 


MAKE THE SETTING COMFORTABLE. The 
first time we hosted a Labor Day weekend 
party, we completely forgot how early the 
sun would set. Now we're ready for the dark 
with some twinkling Christmas lights in the 
tree that stands above the table. Nothing 
fancy is required for comfort, but think about 
solving possible seating problems, providing 
shade if necessary, and ousting uninvited 
pests such as flies and mosquitoes. 


PLAN TO BE SPONTANEOUS. Sure, it 
sounds contradictory, but if you have a 
stocked pantry, a stash of beverages, equip- 
ment that’s clean and fueled, and a few go-to 
dishes, you can turn any moment into a 
memorable party. 


FAILURE IS NOT AN OPTION. Even when 
things don’t go the way you planned, if you 
keep a good attitude, your guests will too. 
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People will remember your upbeat attitude 
much more than the problem. If your spouse 
forgot to refill the propane tank, finish the 
food in the oven (and start planning how 
you'll hook up your next grill to natural gas). 
If a dish doesn’t come out the way you antici- 
pated, give it a different name, garnish it to 
cover a flaw, or just come clean and blame it 
on the dumb cookbook you used. 


ALWAYS BE A GUEST AT YOUR OWN 
PARTY. Do much of the prep work in advance, 
enlist the help of a friend, hire a cleanup per- 
son, keep the group small, plan to stash dirty 
dishes in your oven until the next morning, 
start early enough that you can sip a glass of 
wine in the tub before the guests arrive—think 
about what it will take for you to feel relaxed at 
your own event and then make it happen. 
You'll ight up your party even more brightly 
than you could with a bushel of candles. 
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The Art of 
Outdoor Flavor 





lavor,” everyone says, when you ask them why they cook out- 
Fo They may mention other points as well, but no one will- 
ingly swats mosquitoes all night to cook food that is merely edible. 
If superior flavor isn’t a goal, we may as well boil some wienies for 
dinner. 

Many factors influence the ultimate taste of food, including the 
inherent quality of the ingredients and a deft hand at seasoning. The 
most fundamental way that a cook enhances flavor, however, is 
through the skilled use of a particular cooking method. If you’re go- 
ing to apply heat at all—that is, cook the food in any manner—how 
you do it is a critical consideration. Whether you’re barbecuing a 
whole hog, steaming a lobster, or sautéing mushrooms, you choose a 
cooking method that maximizes the flavor of that food and then 
practice it as well as possible to achieve optimum results. The 
method matters so much that it can even alter our perception of sub- 
stance: take a blind tasting of fried chicken and a simmered chicken 
soup and you may not realize they ever had a feather in common. 

This simple truth is well understood inside, in our kitchens, but 


its widely ignored outside. The conventional wisdom on outdoor 
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cooking blurs distinctions between various 
methods, creating many misconceptions 
about techniques and flavor. We’ve been 
taught to think, for example, that we can 
grill, roast, bake, and smoke using one basic 
approach and that we can call anything 
cooked on a grill “grilled,” even if it isn’t. 
These and other confusions over methods 
lead to a muddled sense of flavor. Even when 
flavor is an overriding goal, it’s difficult to get 
there if the destination isn’t clear. 

That’s the focus of this chapter. We ex- 
plore all the methods of outdoor home cook- 
ing, explain the different tastes and textures 
they produce, and describe how to exploit 
their potentials for maximum flavor. The 
recipes in later chapters constitute the heart 
of the book, but the general principles dis- 
cussed here form the foundation for all the 
cooking that lies ahead. If you explore the 
concepts on your own, you'll learn that they 
even liberate you from recipes, giving you 
the knowledge you need to cook creatively. 
When you realize where you’re going, and 
appreciate why, every journey becomes a joy. 


Grill Flavor 


Of all methods of outdoor home cooking, 
grilling is the most misunderstood. Many 
people aren’t even aware that it is a specific 
method of cooking, assuming instead that it’s 
just a generic term to cover anything done on 
a grill. The confusion on the subject goes 
back decades, to the middle of the twentieth 
century, when the grilling boom started in 
the United States. lt seemed like a brand-new 
cooking method in the 1950s, completely un- 
known in American indoor kitchens at the 


time. Few experienced cooks understood any- 
thing about it, much less the eager but novice 
men who quickly claimed the turf for them- 
selves. Any sensible-sounding idea, however 
misguided, could spread easily. 

Actually, our ancestors knew far more 
about grilling than the people of that day. For 
the many centuries that Americans, Europe- 
ans, and others cooked on huge hearths in 
their kitchens, they grilled small cuts of natu- 
rally tender meats, such as steaks, over live 
wood coals. They called the method “broil- 
ing,” but it differed only in the setting from 
modern outdoor grilling and bore scant re- 
semblance to the oven broiling of today. Eliza 
Leslie, perhaps the country’s greatest author- 
ity ever on flavor, explained the method in 
her 1837 Directions for Cookery. “Have ready 
on your hearth a fine bed of clear bright 
coals, entirely free from smoke and ashes. 
Set the gridiron [cooking grate] over the coals 
in a slanting direction, that the meat may not 
be smoked by the fat dropping into the fire 
directly under it. When the gridiron is quite 
hot, rub the bars with suet, ...and lay on the 
steaks” 

Note Leslie’s insistence on avoiding smoke 
produced by dripping fat, agreeing with 
famed French chef Auguste Escoffier that it’s 
a “very disagreeable taste” Unaware of these 
voices of professional expertise, American 
erillers assumed the opposite in the 1950s, 
one of the first missteps they made. They 
knew that old-time American barbecue relied 
on wood smoke for flavor, so they jumped to 
the conclusion that the smoke produced by 
fat and food falling into a charcoal or gas fire 
created grill flavor. In truth, as good hearth 
cooks knew, the smoke leaves only sooty 
overtones on the food, not enhanced taste. 
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Rather than seeking it, we should avoid it as 
much as possible. 

What we really want is the same result 
sought by Leslie and Escoffier, which is the 
amplification of the food’s natural flavor 
through high-heat searing of the exterior. 
Culinary scientists such as Harold McGee 
call it the Maillard reaction or, more simply, 
the “browning” effect. The great advantage of 
grilling as a cooking method, according to 
McGee in his On Food and Cooking (revised 
edition, 2004), is its “rapid and thorough 
browning of the surface,” which adds new 
dimensions of complexity to the flavor of the 
food. The fire must be hot enough to sear and 
crisp the exposed muscle fibers of meat, 
poultry, and fish, enhancing the aroma and 
taste, but not so hot that it burns or chars the 
outside before adequately cooking the inside. 
By the nature of the high-heat, quick cooking 
method, grilling works only with relatively 
small and tender ingredients, but that’s a 
broad domain including everything from 
sausage to scallops, asparagus to zucchini, 
and veal chops to venison medallions. 

When you get the grilling right, the result 
is a robust intensification of the food’s flavor, 
along with a delicious textural contrast be- 
tween the crusted, browned surface and the 
succulent interior. It’s an outcome character- 
istic of grilling, unlike anything obtained by 
most other cooking methods. You may want 
to add other complementary seasonings to 
the food, as we illustrate in the recipe chap- 
ters, but they should never distract from the 
distinctive grill taste. 


Open Grilling 

The only way to fully achieve that special fla- 
vor is to cook all surface areas of meat, fish, 
and poultry over direct heat. That’s not diffi- 
cult to do, but it runs counter to another pop- 
ular and widespread American notion from 
the 1950s. To cook entirely with direct heat 
requires keeping the grill open rather than 
covered, just as chefs do in restaurant 
kitchens and backyard cooks do everywhere 
else in the world. 

When you cook covered, as the American 
conventional wisdom dictates, you create an 
oven effect and do much of the cooking with 
indirect heat reflecting off the lid. Even if the 
food is directly over the fire, you are in effect 
grilling and baking at the same time. The re- 
sulting flavor reflects the methodology, pro- 
viding a modicum of grilled texture along 
with a basic baked taste. If your food isn’t right 
over the fire, giving you only indirect heat, 
you aren’t grilling at all, just baking or roast- 
ing. You can even bake a cake that way in any 
covered grill that will maintain a steady tem- 
perature, but it won’t be a grilled cake. 

Using a cover does simplify the cooking 
process, particularly for inexperienced cooks, 
which is one of the main reasons it caught on 
in the United States in an era when conve- 
nience dominated culinary priorities. You 
put the food in and leave it there until ready, 
just like in a standard kitchen oven. The 
cover helps control flare-ups—which used to 
be a big problem with the fatty meats and 
oily marinades of the 1950s—so you seldom if 
ever torch your dinner or your eyebrows. The 
cover also traps smoke from dripping fat, al- 
lowing the food to absorb more of it, as many 
American grillers still consider desirable. 
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Open grilling requires you to pay more at- 
tention to the food, to get personally involved 
in the cooking process. You have to turn the 
food every few minutes and move it around 
as necessary to avoid flare-ups. You must 
control the intensity of the fire and keep track 
of time well enough to gauge doneness. We 
enjoy the active role in the cooking ourselves, 
but even if we didn’t, the flavor trade-off 
would make the slight extra effort worth- 
while. 


The Fire and the Hand Test 


Controlling the temperature of the fire is es- 
sential. Every food grills best at a particular 
heat level, so you must make adjustments in 
the intensity of the fire for different foods. 
The only effective way to measure and then 
maintain that temperature on an open grill is 
the time-honored hand test that people have 
used for eons in all forms of cooking. Place 
your hand a couple of inches above the top of 
the cooking grate and count the number of 
seconds until the heat of the fire forces you to 
pull away. One to two seconds signifies hot, 
three seconds indicates medium-high, and 
four to five seconds denotes moderate. You 
seldom grill meat, fish, or poultry at lower 
temperatures, though some fruits and veg- 
etables thrive at a reduced range. 

The hand test may sound a little primitive 
for our technological age, but it provides a 
more accurate and universal gauge of heat 
than any modern gadget made for a grill. The 
thermometers built into the hood of many 
grills today register only the oven heat when 
the cover is closed, not the true grilling tem- 
perature right above the fire. In open grilling, 
the gauges don’t measure anything. The tem- 
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perature knobs on gas grills marked hot, 
medium, and low may provide more help 
over time, but not until you’ve determined 
how those settings compare with your hand 
measurements. a 

Use the hand test on all types of grills— 
charcoal, electric, gas, infrared, and wood—to 
establish an appropriate heat level before 
you begin grilling. Temperature adjustments 
are simple on gas and electric models, of 
course, and not much more difficult on char- 
coal and wood grills. With a charcoal or 
wood grill, fine-tune the heat level by adding 
or removing coals, opening or closing vents, 
or moving the fire closer to the food, depend- 
ing on the design of your grill. An adjustable 
firebox makes the task particularly easy, but 
even on a standard kettle-style grill, you can 
rev up or dampen the fire effectively by vary- 
ing the quantity of fuel used and the amount 
of air getting to the coals through the bottom 
vents. 

Thick steaks, some other cuts of red meat, 
and a few other foods grill best on a two-level 
fire, usually starting for a few minutes on 
high heat and then finishing on medium. On 
gas grills with three or more burners, you can 
usually keep a hot fire and a medium fire go- 
ing simultaneously from the beginning, and 
on smaller models you simply turn down the 
heat at the appropriate point. On charcoal 
and wood grills, you establish two different 
cooking areas, one with coals in a single layer 
for moderate heat and another with coals 
piled two to three deep for a hot fire. 


Fuels and Flavor 


In grilling, the temperature of the fire is more 
important to flavor than the fuel you use to 
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generate the heat. Some people love to argue 
over the merits of charcoal versus gas, but in 
our own extensive experiments we get simi- 
lar results with both fuels when were 
grilling the same food at the same tempera- 
ture for the same period of time. 

Even the finest lump hardwood charcoal 
contains only modest amounts of wood 
residue after the controlled burning used in 
charcoal manufacturing. For a real hint of 
this flavor, you have to grill entirely with 
wood chunks or-cuttings. If you simply add 
these to a charcoal or other fire, you reduce 
their impact significantly. Grilling on wood 
alone does contribute subtly to your results, 
but the exposure to the smoke is so brief and 
fleeting (unlike in traditional barbecue) that 
the dominant flavor still comes from the di- 
rect heat of the fire. 

Until recently at least, charcoal and wood 
erills did have an advantage over electric 
and gas models in generating a full range of 
open grilling temperatures. That’s gradually 
changing as more manufacturers recognize 
the need for serious searing power. A fair 
number of gas grills, particularly in the top 
price ranges, and some electric models now 
offer as much heat as any charcoal or wood 
grill. 

The development of infrared technology 
helped to spur this change and continues to 
reinforce it in beneficial ways. Both electric 
and gas infrared grills, which are just out of 
the patent period and dropping in cost, excel 
at searing. They crust a steak as well as or 
better than any other grill and even cook it to 
the desired doneness slightly faster. 
= For us, the choice between the fuels is 
mainly a matter of mood rather than flavor. 
We choose gas and infrared for everyday 
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Other Grilling Basics 


Cooking with full direct heat and 
tending the temperature of the fire 


are the most important considerations 


in grilling, but other factors also 
contribute to success. 


* Grate Expectations. Before you start 


grilling, make sure the cooking grate is 
hot, lightly oiled, and clean. Always preheat 
it, with the cover down, until it reaches the 
appropriate cooking temperature for the 
food you're grilling. Then apply a thin coat 
of oil to the grate, using a cloth rag, a wad 
of paper towels, or a kitchen brush (but 
not a sprayer). Avoid excessive amounts 
of oil, which can cause flare-ups. After 
you're through grilling, scrape the grate 
clean before it cools. 


Control Flare-Ups. Burned food doesn’t 
taste good. If dripping fat ignites flames in 
the cooking area, move your food to a dif- 
ferent part of the grate, at least temporarily. 
Reduce the odds on flare-ups in advance 
by maintaining a clean grate, cutting ex- 
cess fat from meat, and keeping oil in 
marinades to the minimum needed. 


Get Organized. Lay out in advance every- 
thing you will need for grilling. Once the 
fire is hopping, it’s too late to start looking 
for ingredients, tools, plates, and the rest. 


Time the Grilling. Before you start grilling, 
estimate the time required, consulting a 
recipe if necessary. Set a timer to alert you 
when you need to turn food or check it for 
doneness. We use a small, inexpensive 
pocket timer available at most kitchen 
stores, 


<€ Check for Doneness. You don’t want to 


serve raw meat, fish, or poultry, at least in 
most cases. If you're grilling a relatively 


' thick or large cut, use an instant-read 


meat thermometer to test doneness, tak- 
ing care that the probe isn’t touching 
bone. With other food you may need to 
make a small cut to make sure the center 
is cooked through. 
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Building Charcoal 


and Wood Fires 
for Grilling 


Since cooking temperature is the 
critical consideration in good grilling, 
you build charcoal and wood fires with 
a firm focus on controiling the heat 
level. The main temperature variable is 
the quantity of fuel you use, which 
should always be relative to the size 
of the grill and the amount and type of 
food you’re cooking. We use charcoal 
chimney starters as a combination 
measuring cup and igniter. Ona 
standard 22.5-inch kettle-style grill, we 
light one full charcoal-chimney load of 
briquettes, lump charcoal, or 
hardwood chunks to cook four chicken 
breasts over medium heat, spreading 
the fuel evenly in a single layer. For 
the same number of thick steaks on 
the same grill, we would increase the 
amount of charcoal or wood by 50 
percent or more to build a two-level 
fire with both hot and medium ranges, 
piling the coals two or three deep on 
one half of the firebox and then 
scattering the others in a single layer 
on the opposite half. Briquettes reach 
a prime cooking temperature when 
they start turning ashen, usually about 
thirty minutes after you light them. 
Lump charcoal and hardwood chunks 
usually ignite faster, get hotter, and 
burn more quickly. With any of the 
fuels, you can bump up the heat by 
bunching the coals together, opening 
vents fully, or, if your grill provides the 
means, moving the food closer to the 
fire. To reduce the temperature, 
spread the coals apart, dampen the 
draft, or increase the distance 
between the food and the fire. 
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grilling because of their speed and conve- 
nience and change to charcoal or wood for 
entertaining to create a more casual, re- 
laxed party atmosphere. Ultimately, we 
don’t care what lights our fire as long as we 


can grill on it. 


Traditional Barbecue and 
Contemporary Smoke 
Cooking 


As suggested, much of the confusion in the 
conventional wisdom about the grilling pro- 
cess and grill flavor comes from supposed 
similarities to traditional barbecue, a method 
of cooking practiced in the United States 
since the colonial period. When grilling 
gained prominence in American life in the 
mid-twentieth century, many fans assumed 
a likeness to the older custom because both 
featured an outdoor setting, a celebratory at- 
mosphere, and men holding forth at the fire. 
Many grillers even went so far as to adopt the 
venerable name, referring to their craft as 
“barbecuing” 

In truth, the two cooking methods are 
nearly polar opposites. In contrast to high- 
heat grilling, traditional barbecue relies on 
very low cooking temperatures. lnstead of 
measuring cooking time in minutes or even 
seconds, barbecue usually takes hours and 
sometimes days. Rather than tender meats 
and other foods weighed in ounces, barbecue 
marks its scales in pounds and boasts of 
turning almost inedible cuts into fall-apart 
delicacies. While grillers argue over charcoal 
and gas, barbecue masters count on wood as 
both the medium and the message, a fuel that 
doubles as the agent of flavor by generating 
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clouds of smoke to blanket the food over the 
long, slow cooking. 

New World natives developed the basics 
of the cooking method before Europeans dis- 
covered and settled their realm. The Europe- 
ans knew about “cold smoking” as a food 
preservation process, but not the “hot smok- 
ing” they found in the Americas. The former 
uses smoking temperatures below the inter- 
nal doneness point for meat, fish, and poul- 
try, helping to preserve them without cooking 
them, and the latter goes above the doneness 
range, resulting in fully cooked foods. The 
adopted the 
method for themselves, using it mainly at 


new settlers hot-smoking 
first as a way to cook and tenderize whole 
sides of wild game. They dug a trench out- 
side, filled it with logs, burned the wood 
down to smoldering embers, suspended car- 
casses above the coals, and smoked the meat 
overnight. The cooking typically kicked offa 
big party, which culminated the next day in a 
community-wide feast. 

Gradually, as the nation became more 
urban and industrial, Americans lost touch 
with the old tradition. Barbecue survived in 
the South and in some areas of the Midwest, 
but mainly as a commercial venture. The 
cooks turned into restaurateurs, opening 
businesses that they frequently and proudly 
called “BBQ joints” They invented metal and 
brick pits for smoking, to replace the under- 
ground trenches, and began to specialize in 
cheap, tough, and fatty cuts such as pork 
butt, spareribs, and beef brisket. Home 
cooks eventually returned to the craft in the 
last few decades, spurred on by rollicking 
barbecue cook-offs across the country and 
the development of good backyard smoking 
equipment. 


The competitions focus primarily on the 
traditional BBQ-joint meats, which also re- 
main popular at home. A diet of butt and 
brisket gets heavy, however, and many out- 
door cooks like to balance it with chicken, 
fish, shellfish, and vegetables smoked in a 
similar way. This contemporary smoke cook- 
ing maintains the slow and low principles of 
traditional barbecue, but only to optimize the 
smoke tang, not to tenderize the meat and 
melt off its fat. The flavor goal in both cases is 
to infuse the food with the husky aroma and 
robust savor of the wood smoke, adding a 
new, strapping, and complementary dimen- 
sion to its inherent taste. 


Really Smoking 


A handful of wood chips or a few grapevine 
cuttings won’t do the job. They will add a sub- 
tle hint of the desired flavor, similar to what 
you can get in grilling with wood, but for true 
barbecue and smoke cooking you need a 
stack of hardwood logs or chunks. You want 
to Keep the smoke coming steadily, in most 
cases, throughout the long cooking process, 
with wood either as the only fuel or as a ma- 
jor supplement to another heat source. De- 
pending on the design of your smoker, you 
may have to raise the lid to add wood as you 
go, but you should Keep it closed most of the 
time to trap and circulate the smoke. 

With the cover down, you can usually de- 
pend on temperature readings from built-in 
thermometers. Unlike in grilling, you really 
want to know the oven temperature inside a 
smoker. The gauges that register ranges such 
as warm, ideal, and hot won't tell you much, 
but a real thermometer proves a valuable 
guide in the cooking process. In traditional 
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barbecue, most pitmasters try to maintain a 
cooking temperature between 180°F and 
220°F, adding fuel and opening or closing air 
vents as necessary. For contemporary smok- 
ing, temperatures from 200°F to 250°F work 
well, and that’s usually within the capabili- 
ties of the most popular and affordable home 
smokers. 

In all cases, be sure to use untreated hard- 
woods, not soft, resinous woods that contain a 
lot of foul-tasting sap. Avoid pine, cedar, and 
spruce, for example, in favor of hardwoods 
such as hickory, oak, pecan, alder, apple, and 
cherry. Stay away from plywood and odd con- 
struction scraps. When you want chunks in- 
stead of logs, buy the wood at stores that carry 
outdoor cooking supplies. 


Outdoor Roasting Methods 
and Flavors 


Modern grills, particularly newer gas mod- 
els, offer a variety of ways to roast everything 
from meat to vegetables. On almost any grill, 
you can close the cover, move the food away 
from the direct heat of the fire, and roast it at 
a moderate to moderately high temperature 
much like you do in an indoor oven. Some 
people like to call that “indirect grilling,” be- 
cause it’s done on a grill, but the actual cook- 
ing method is roasting, and so is the resulting 
flavor. The food differs little in taste and tex- 
ture from a regular kitchen preparation. 
That’s fine for any food that’s best suited 
to the roasting method. A pork loin, a prime 
rib, and a whole chicken are too large for ei- 
ther direct-heat grilling outside or pan 
sautéing inside, so you roast them in both 
settings. You can also roast smaller cuts, such 


as a tenderloin or a side of salmon, but we 
prefer to grill these for bolder intensification 
of their flavor. 

If you want to add a distinctly outdoor 
tang in covered, grill roasting, add wood 
chips or chunks to the fire. Just don’t kid 
yourself that a brisket cooked in this manner 
is going to taste like real smoked barbecue. 
Youre still roasting, using the smoke like an 
extra seasoning. The cooking temperature is 
too high and the cooking time too abbrevi- 
ated for traditional barbecue or other forms 
of smoke cooking. 


Rotisserie Roasting 


For the most authentic outdoor take on roast- 
ing, cook on a rotating spit in front of a sear- 
ing fire. This is basically how cooks roasted 
on hearths for centuries, and it truly gets 
meat, fish, and poultry “done to a turn” No 
contemporary indoor roasting technique 
matches it for full flavor and succulence. 
Rotisserie attachments come standard or 
optional on many gas grills today, usually 
mounted over the grill grates in front of an 
infrared or even a live-flame burner. It’s the 
only frill we look for in a new grill. Spit 
cooking produces results more similar to 
those of grilling than oven roasting, with 
crispy, browned surfaces and juicy interiors. 
On charcoal grills and older gas models, 
you sometimes see rotisseries that sit over 
the fire. They roast reasonably well, but the 
placement allows fat to drip into the fire, 
producing undesirable smoke and the pos- 
sibility of flare-ups that can be difficult to 
control. The hearth cooks knew exactly 
what they were doing by situating their spits 
facing the flames of the fireplace rather than 
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sitting over them. For these home cooks of 
yesteryear, roasting was the preeminent 
way of preparing meat, game, and birds. 
You'll understand why when you try the 
newer outdoor rendition of their rotisserie 
method. 


Planking 


Another time-honored American roasting 
technique, planking seems to be on the cusp 
of a major revival. The idea developed in 
centuries past primarily as a means of cook- 
ing freshly caught fish, usually shad on the 
Atlantic coast and salmon on the Pacific 
coast. The cooks built an outdoor fire near 
their fishing site, nailed or otherwise secured 
their catch to a soaked wood plank, and posi- 
tioned the board at a tilting upright angle fac- 
ing the flames. The fire singed the plank, 
adding wood-smoke flavor to the meal, and 
seared the fish on the outside while cooking 
it through at a roasting temperature. 

Some people still practice the technique 
around a riverside fire, but since we're fo- 
cused on home cooking in this book rather 
than camp cookouts, we deal with it as a dif- 
ferent way of roasting on a grill. You place 
the soaked plank across the grate, put the 
fish or other food on top, cover the grill, and 
cook, preferably over moderately high direct 
heat. 

A growing number of companies—such 
as Sautee Cedar (sauteecedar.com, 404-355- 
2981)-sell sturdy, reusable planks or less 
versatile, thin, 
cookware and grill stores. You can also go to 
a lumberyard and ask to have an untreated 
cedar or alder board cut into lengths that fit 
into your grill and under your food. After 


one-time-use versions at 


youre finished roasting on the wood, present 
dinner at the table on the singed plank for 
the epitome in outdoor serving ware. 


Big-Pot Frying and Boiling 


Some of the liveliest American outdoor cook- 
ing traditions center around a huge kettle. 
From blue-crab steams to crawfish boils, 
from catfish to smelt fries, people in every 
corner of the country love to gather a crowd 
and cook their favorite local food in a piping- 
hot big pot. 

Originally, the ingredients of choice were 
seldom available in other regions, but now 
most of them can be found everywhere with 
a little luck and looking. For a true break 
from the routine, adopt one or more of the 
traditions—described in the recipe chapters- 
for your own home entertaining. If none of 
the old customs seem right for you, then 
consider a Thanksgiving turkey fry, a popu- 
lar newfangled notion out of the same her- 
itage. 

The various methods of cooking and 
their flavors don’t really differ from their in- 
door counterparts, but the level of fun esca- 
lates with the quantity of food and guests. 
You can’t cook on this scale in a home 
kitchen, which reinforces all the other joys 
of being outside. For distinctive outdoor fla- 
vor, We prefer grilling, barbecuing, smoking, 
and rotisserie roasting, but when we're in 
the mood for an authentic and festive Amer- 
ican celebration, we’re likely to bring out the 
big pot. 
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The Complete 
Outdoor Kitchen 





uying a new grill or smoker can be as tricky as buying a new 
B car. You confront an even broader choice of brands and models, 
just as many accessory options, and in some cases a similar level of 
sticker shock. Compounding the problem, shops that carry outdoor 
cooking equipment, unlike car dealers, don't congregate in auto 
parks or along the same busy streets. You have to track them down 
like a Scotland Yard sleuth, and when you find a good one, they sel- 
dom sell more than a fraction of what’s available on the overall 
market. 

As with a car, no single solution is perfect for everyone. Too much 
depends on individual interests, budgets, outdoor spaces, even per- 
sonalities. So we can’t tell you what to buy, much less what you need, 
but we'll try to help you make those decisions for yourself. In the fol- 
lowing pages we provide general guidelines that we personally use 
in shopping, review the extensive range of outdoor cooking equip- 
ment offered today, and comment on the strengths of the products 
we've used. If you know the choices you face and the questions to 


ask, you’re most of the way to a solid answer. 
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The Grill of Your Dreams 


Were constantly shopping for grills. Even 
when we have no intention of adding another 
one to our overstocked collection, we look 
and wonder. As we do, one question always 
predominates: “How well does this baby 
cook?” If a grill doesn’t pass that test beyond 
a reasonable doubt, it isn’t going home with 
us, even if it’s the prettiest, sexiest, sleekest, 
grandest, most incredible hunk of metal 
we've ever seen., 

Many grills—even expensive ones—don’t 
cook well in all respects. The widespread ac- 
ceptance of the conventional wisdom about 
covered cooking, discussed in the previous 
chapter, sways a lot of American manufac- 
turers to engineer their grills—particularly 
gas models-—for that purpose alone. This 
means their products will roast and bake 
food just fine but often lack the searing fire- 
power needed for true direct-heat grilling 
without a cover. If you cannot grill steaks, 
chops, and shrimp as well as or better than 
the top steakhouse in your neighborhood, ei- 
ther you’re cooking them wrong or your grill 
isn’t ready for prime time. 

Almost all charcoal and wood grills pro- 
duce the necessary firepower, a major point 
in their favor. Stick with them if everything 
else seems equal in your mind. They require 
more time and effort than other grills, but 
you’ll always have the means to cook a full 
range of foods to perfection. 

Gas and electric grills warrant greater 
caution, even when manufacturers brag 
about prodigious BTUs. The thermal units 
certainly matter, but it’s the level of heat that 
reaches the food that really counts, not the 
BTUs generated. The distance between the 


burners and the cooking grate, in particular, 
significantly impacts the actual grilling tem- 
perature. Most Australian gas grills, such as 
the widely distributed BeefEater (beefeater 
bbq.com, 866-550-2333), position the fire near 
the food, which increases the searing power 
of the BTUs. Never partial to the notion of 
covered outdoor cooking, Australians like to 
ensure good open-grilling temperatures by 
placing the burners two to four inches below 
the cooking surface rather than the six to 
eight inches typical on an American gas grill. 
We suspect other manufacturers may move 
in this direction in coming years, so one of 
the first things we look for on a new gas grill 
is close proximity of the burners to the cook- 
ing grate. 

We also check right away for infrared ca- 
pability, another sure sign of high-heat poten- 
tial. lt comes now in a variety of forms. Some 
grills cook only with infrared, and others 
combine conventional and infrared burners 
in one unit. A few high-end manufacturers, 
such as Dynasty (jadeappliances.com, 866- 
820-1401), offer separate infrared searing 
stations as an option in a full outdoor kitchen, 
and others, such as Fire Magic (rhpeterson 
.com, 800-332-0240), make infrared burners 
designed to be interchangeable with regular 
gas elements. TEC (tecinfrared.com, 800- 
331-0097) pioneered infrared and remains 
an industry leader in the field, but Solaire 
(solairegrills.com, 800-782-1365) has become 
a major presence as well, competing effec- 
tively on quality and price. 

If a gas grill lacks infrared and has burn- 
ers well below the cooking grate, we insist on 
seeing it in action before considering it fur- 
ther. All we need to do is measure the peak 
cooking temperature with the hand test. 


THE COMPLETE OUTDOOR KITCHEN 


15 


16 


When we're holding our hand a couple of 
inches above the cooking grate, we see if the 
fire forces us to pull away in one or two sec- 
onds, which indicates real searing intensity. 
Ifa store cannot provide that kind of minimal 
demonstration of cooking capability for a 
piece of equipment, we’re quickly waving 
good-bye. 


Other Important Considerations 


Once we know a grill will manage all out- 
door cooking methods well, we explore other 
factors that affect a buying decision for us. 
Grate size comes next on the checklist for all 
types of grills, from charcoal to gas. Since we 
entertain outside regularly, and have a rav- 
enous extended family, we want a reason- 
ably substantial grilling surface. We figure 
the grate should be able to hold up to ten 
burgers or chicken breasts without crowding 
and provide enough extra room to allow us 
to move the food away from flare-ups and to 
make changes in the cooking temperature as 
necessary. 

If you seldom grill for anyone except you 
and your spouse, you can save money and 
storage space by downsizing the grate. In 
that case, we would look seriously at the pro- 
liferating number of small portable grills, 
made to use both at home and at tailgating 
parties, picnics, and campouts. Charcoal 
models range in design from the familiar 
kettle shape to the aptly named Tool Box 
Grill (toolboxgrill.com, 866-227-3861). Gas 
and electric versions sometimes feature in- 
frared burners. 

We also pay careful attention to the qual- 
ity of workmanship and materials relative to 
price. Some grills will last a lifetime, some 


barely a season: know what you're paying 
for. Buy as much as you can afford of heavy 
metal construction, sturdy legs and wheels, 
tight-fitting parts, easy-ignition features, and 
cleanup conveniences. Beware of loose and 
flimsy elements, a shaky structure, poor as- 
sembly and operation information, and doo- 
dads that do nothing. 


No-Flame Electric Grilling 


If you live in a city, condominium, or apart- 
ment complex that allows only no-flame out- 
door cooking, explore the new generation of 
electric grills. We would ignore the popular 
low-fat griddle devices called “grills,” which 
cook much differently than the name im- 
plies. We would focus instead on electric in- 
frared alternatives and innovative products 
such as the Electri-Chef (electri-chef.com, 
800-442-7207), powered effectively by a 220- 
volt electric outlet. Check other new wares as 
well. Given the extensive potential market 
for real, no-flame grilling, we suspect the 
number of good options will increase sub- 
stantially in the years ahead. 


Value-Priced Grills 


Most charcoal grills—from hibachis to kettles 
to contemporary creations—offer solid value. 
They can often double as wood grills, usually 
last for years, and cook dependably without 
problems day after day. Even some of the 
most expensive models remain a value, par- 
ticularly when they offer an adjustable char- 
coal rack or cooking grate that allows you to 
raise or lower temperatures quickly and eas- 
ily. For examples of this handy feature, check 
out grills made by Hasty-Bake (hastybake 
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com, 800-426-6836) and Char-Broil (char 
broil.com, 800-252-8248). 

Tuscan-style grills, designed to fit inside 
fireplaces, cook over wood coals burned down 
from log fires. Outdoors—but never indoors— 
you can substitute charcoal for the wood and 
use the simple metal frame on any heatproof 
surface. Curiously, we’ve seen the clever 
contraptions more often in garden stores and 
catalogs than at kitchen and grill outlets. 

We've found few real values among the 
least expensive gas grills. Most of the ones 
that we’ve used didn’t reach searing temper- 
atures, cooked inconsistently, and seemed 
unlikely to enjoy any longevity. The one ex- 
ception in our experience—and it was limited 
experience—was a Fiesta grill from a ware- 
house store. 

On the whole, you need to budget more 
for gas than charcoal to get an equivalent 
cooking capability. The best values, we think, 
exist in moderate price ranges and above 
when you follow the shopping guidelines 
outlined earlier. 


The Whole Shebang 


One of the hottest trends in home design is 
the “outdoor room?’ The promoters and plan- 
ners of the idea really want to sell us on an 
outdoor house, complete with a casual living 
room, entertainment center, bar, dining room, 
and kitchen. You can buy outdoor TVs, stereo 
systems, wicker-style sofas and chairs, lamps, 
freestanding fireplaces, refrigerators, wine 
coolers, dishwashers, wood-burning pizza 
ovens, and even prefabricated “islands” that 
incorporate most of these features. You may 
want to go inside to sleep, but you don’t need 
to for much else. 


The centerpiece of this outdoor house, 
according to the pros, must be a high-end 
gas grill. Some of the best grills on the market 
fall into this category, but so do some of the 
most overpriced. The major manufacturers 
include recognizable outdoor names such as 
Weber, with its Vieluxe brand (vieluxe.com, 
866-843-5893), and unfamiliar faces such as 
Twin Eagles (twineaglesinc.com, 562-802- 
3488), which designed many of the original 
top-of-the-line grills for other companies. 
Even indoor appliance makers are moving 
outside to claim a share of the sales.Kitchen- 
Aid (outdoors@kitchenaid.com, 800-422- 
1230), Viking (vikingrange.com, 888-845- 
4641), and Maytag, which owns Dynasty 
(dynastygrills.com, 800-884-5233), all now 
boast a full range of solid patio products. 

If you’ve got the bucks, they’ll build it. Just 
Keep in mind some elementary design con- 
siderations. Place the grill out of the wind and 
away from wood walls or low overhangs, po- 
sitioned so that sun isn’t in your eyes and 
broiling your skin at prime cooking hours. If 
you have natural gas in your home, figure out 
how to connect it to the grill to have a hassle- 
free, continuous source of fuel. To Keep the 
cooking flames going as much of the year as 
possible, we would always opt for a built-in 
fireplace fitted with a Tuscan grill, which 
provides both heat for cool evenings and a 
spot for grilling with wood. 

Even on a moderate budget, you can get 
most of what you really need, if not every- 
thing you might want. Careful planning be- 
comes critical. In our case, we designed a 
small built-in grill island near our kitchen 
door, giving us ready access to everything 
inside. That allowed us to eliminate any 
thought of a sink, fridge, side burners, or 
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other costly frills. The only extra we elected 
was a rotisserie for the grill, because we 
knew it would roast better than any kitchen 
oven. We came up well short of the whole 
shebang, but we still met our needs just fine. 


Serious Smokers 


The first thing to understand about smokers 
is that they are essential for good barbecue 
and smoke cooking. Most food magazines 
and many cookbook publishers pretend the 
opposite, telling their writers to modify every 
outdoor dish—even the most traditional—to be 
cooked on the kind of standard grill found in 
most backyards. They figure it’s all just out- 
door cooking, with no real variation in cook- 
ing methods and flavors, so anything can be 
done with one piece of equipment. 

Not even close. We all have both stovetops 
and ovens in our indoor kitchens for differ- 
ent kinds of cooking, and the same should be 
true outside when we want to practice multi- 
ple outdoor methods. You can add smoke fla- 
vor to food on a grill, but that’s not cooking 
with smoke in the style of real barbecue. If 
it’s the latter you want instead of a pale fac- 
simile, get a dedicated smoker to sit along- 
side your grill. 

At the very least, if space is a major issue, 
upgrade your standard grill to one that is 
truly designed for smoking as well. We’ve 
found only two types that do an equally good 
job with both methods. The best overall per- 
haps is the Big Green Egg (biggreenegg.com, 
800-795-2292), a thick-walled ceramic grill 
and oven that looks exactly like the name 
suggests. Modeled on an Asian smoker called 
a kamado, it uses charcoal for fuel, plus 





wood chunks when smoking. The other op- 
tion is a grill with an adjustable charcoal 
rack or cooking grate, such as the previously 
mentioned models from Hasty-Bake and 
Char-Broil. The ability to move the fire closer 
or farther from the food gives them the flexi- 
bility for both grilling and smoking. 

These combination cookers fall into a 
moderate price range, but you can spend 
much less to add a simple smoker to your ex- 
isting backyard equipment. The least expen- 
sive and most popular style is the domed, 
waist-high device called a vertical water 
smoker. Many warehouse clubs and other 
large stores sell them for as little as $30. We 
prefer the electric-powered models to the 
ones that operate on charcoal because they 
maintain a steadier cooking temperature. 

For a much better but more expensive 
electric smoker, check out the Smokette Il 
from Cookshack (cookshack.com, 800-423- 
0698), a company that makes mainly com- 
mercial barbecue equipment. Like its big 
brothers in restaurants, the home smoker 
burns wood chunks in a tightly sealed oven 
that you turn on and don’t touch again until 
you're done. Bradley Smoker (bradleysmoker 
.com, 800-665-4188), a Canadian firm, also 
offers good outdoor ovens for smoking. 


Log-Burning Pits 

The smokers just mentioned all work fine 
except for the most traditional barbecue 
meats, especially fatty cuts such as spareribs, 
pork shoulder, and beef brisket. These meats 
need to shed a few pounds of fat during their 
cooking, shrinking their mass and concen- 
trating their flavor. The smokers that do that 
most effectively are log-burning metal pits, 
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home versions of the larger pits frequently 
used in real BBO joints. 

In some models based on southern pits, 
the wood goes directly under the cooking sur- 
face, usually two feet or more beneath the 
food. More common, however, are Texas-style 
pits with an offset firebox at one end, a barrel- 
shaped cooking chamber in the center, and a 
chimney at the other end. You can find moder- 
ately priced versions of these, made by a vari- 
ety of companies, at discount outlets, at 
hardware stores, and in mail-order catalogs. 

Premier versions from custom fabricators 
cost more—in the same range as a quality gas 
grill-and weigh several hundred pounds. The 
heft and expense come from the use of thick, 
heavy-gauge metal that’s capable of standing 
up to a lifetime of log fires. Manufacturers in- 
clude Pitt’s and Spitt’s (pittsandspitts.com, 800- 
521-2947), Smokemaster (smokemaster.com, 
800-362-5432), JR Enterprises (jrenterprises 
.com, 800-432-8187), Bar-B-Que Pits by Klose 
(bbqpits.com, 800-487-7487), and Texas Pit 
Masters (texaspitmasters.com, 877-697-7487). 


Big-Pot Cookers 


Until recently, propane enjoyed a virtual mo- 
nopoly as the fuel for big-pot cooking. Most 
people bought all the components together: a 
gas burner, large wide-mouth pot, propane 
tank, and maybe some packaged accessories. 
These remain readily available at stores that 
carry a broad range of outdoor cooking 
equipment, but you should also take a look at 
newer electric-powered cookers. 

We love the convenience, safety, and ease 
of use of our Turk ’n’ Surf electric model 
from Masterbuilt (masterbuilt.com, 800-489- 


1581). Sold for under $100 at most retailers, it 
comes with a thirty-quart pot, a perforated 
inner basket and hook for removing food, 
and an adjustable thermostat control. It’s 
deep enough to fry a fourteen-pound turkey 
(in less than an hour), wide enough to steam 
lobster, and roomy enough to boil a dozen 
ears of corn. We use it regularly for anything 
we want to cook in those ways. 


Outdoor Cooking Indoors 


We never let foul weather mess up our plans 
for outdoor cooking. We move inside when 
necessary, a strategy we would also employ if 
wc lived in a situation without an outdoor 
space or where cooking outside is prohibited. 

For indoor grilling, we use a Viking gas 
cooktop that came with an optional grill ca- 
pable of cooking at a full range of tempera- 
tures. It requires a heavy-duty ventilation 
system and doesn’t offer an abundance of 
grate space, but it grills as well as any of our 
outdoor equipment. 

Before we installed the cooktop during a 
remodel, we opted for a ridged grill pan in- 
stead of substituting oven broiling or accept- 
ing an underpowered electric grill. The best 
versions of the grill pans, in our view, fit over 
two burners and feature high-heat metals 
such as cast-iron or the kind of sophisticated 
combinations found in All-Clad products. 
Avoid ones with low ridges, which can leave 
some Meats sitting in their fat. 

Stovetop smokers work even better for 
their intended purpose. You place wood dust 
or chips—packaged with the smokers—in the 
bottom of a rectangular pan. A drip tray and 
food grate go directly above. You cook over 
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the front and back burner of a stove, using 
low to moderate heat to gently ignite the 
wood and generate a puff of smoke, which is 
trapped inside the pan by a tight-fitting lid 
and absorbed by the food during the cooking 
process. The crafty, inexpensive devices ex- 
cel with chicken breasts, fish fillets, and 
other ingredients of a comparable size that 
respond well to a light smoke flavor. 


Gadgets Galore 


How about a branding iron to emblazon your 
initials on steaks? Or maybe you would like a 
battery-powered meat thermometer in the 
shape of a long fork to let you know when 
your chicken is done? If you’ve already got 
both, you’re surely in the market for a French 
apron touting you as Le Roi de Barbecue. Vir- 
tually anything you can imagine wearing, us- 
ing, or otherwise flaunting in your outdoor 
kitchen is for sale today. 

We buy a few foolish things for the fun of 
it but stick close to the basics when we're 
looking for real cooking tools. For grilling, 
everyone needs a couple of good tongs and at 
least one spatula for moving food on the 
grate and taking it off the fire. We prefer 
spring-loaded tongs of regular kitchen size, 
which are easier to manage than extra-large 
models. Versions with rubber inserts on the 
sides provide a sure grip and keep your 
hands off the hot metal. We like sturdy spatu- 
las with a wide blade and an offset handle 
that allow you to get under fragile foods 
without risk of touching the grate. If you 
smoke or roast whole birds and large cuts of 
meat, you'll also want heatproof mitts or eas- 
ily cleaned hot pads for handling the food. 


Be kind to your grate, which often suffers 
a lot of abuse. Apply a light coat of inexpen- 
sive cooking oil to the preheated grate before 
you grill, using a dedicated brush or rag or 
even a handful of paper towels. Paint and 
pastry brushes Work better than the long- 
handled ones in fancy sets of grill tools. 
Clean the grate thoroughly right before oil- 
ing it or just after you finish cooking, with a 
wire grill brush, nylon scrubber, or stainless- 
steel scraper, depending on your grate finish. 
If it's handier, substitute crumpled foil for the 
cleaning job. 

You probably already have most other 
useful tools and supplies in your kitchen. We 
replace our instant-read thermometers every 
year or two and regularly check them against 
each other to verify their continuing accu- 
racy. We replenish our stock of aluminum 
foil even more frequently, using it for every- 
thing from wrapping leftovers to covering 
plates of raw food we’re taking outside. Every 
cook needs a few good Knives and knows to 
keep them sharp. For a cutting board, we use 
acrylic versions for raw foods, because they 
can go into a dishwasher, but switch to a 
wood surface for finished dishes. Clean wood 
boards in hot soapy water, dry them, and 
then re-oil the top. 

Among more specialized products we’ve 
seen in recent years, we’re especially enam- 
ored of the cedar grilling planks from Sautee 
Cedar (sauteecedar.com, 404-355-2981), fla- 
vored wood smoking pellets from BBOr’s 
Delight (bbqrsdelight.com, 877-275-9591), and 
cradle-style rotisserie attachments sold by 
Weber (weber.com, 800-446-1071) and other 
companies. Any of these goods, and a poten- 
tial wealth of others, should help cement your 
reputation as Le Roi de Barbecue. 
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_ Seasoning 101: 
_ Spice Rubs, 
Marinades, 
and Mops 
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hink of this kind of seasoning T akin to your clothes. Before 
Di; go out, you get dressed appropriately for what you're doing. 
Do the same for your food before presenting it to others. The season- 
ings you add in advance should Contribute alluring fragrances and 
flavors that create a strong first i impression about the tastes ahead. 

In outdoor cooking, these initial seasoning methods are simple 
and straightforward, Dry spice rubs, liquid marinades, and a combi- 
nation of those two called pastes satisfy virtually every need prior to 
cooking. After the food goes on the grill or into the smoker, you may 
also want to paste it with a barbecue “mop” that Reps it moist and re- 
inforces the initial flavoring. : : 

~ Rubs combine spices and herbs i in a dry mixture that you sprinkle 
on fo od and pat into the surface. Like other advance Syabo nies they 
Boula be applied early = to allow absorption into the food, 
but they do work quickly and powerfully. Pastes are wet versions of 
spice rubs, with the ingredicnts bound together by liquid or fat into a 


thick emulsion that keeps lean food from drying out during a 
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Marinades and mops generally blend an 
acid—perhaps vinegar, lemon, or wine—with 
vegetable oil and spices, often extended in 
the case of mops with water or other liquids. 
As seasonings they work more subtly than 
rubs and pastes, but that’s exactly what you 
want in many dishes. The better you dress 
your food, in any of these ways that fit, the 
better you look as the cook. 


Serious 
salt-and-Pepper 
Rub 


The most elementary rub of all is just salt 
and pepper. To keep it from being ordinary 
as well as simple, use ingredients with 
assertive texture and character. Buy high- 
quality peppercorns and grind them your- 
self, in a spice mill or with a mortar and 
pestle, to release their full aroma and 
taste. Some people favor pepper from 
Malabar or Lampong, but we prefer the 
bright heat of Tellicherry peppercorns. 
Many coarse salts are available today, 
some mined and some from the sea. For 
rubs, we generally opt for kosher salt, such 
as Morton’s or Blue Diamond. Use this rub 
on foods as dissimilar as porterhouse 
steaks and sea scallops, but apply it ag- 
gressively to the steaks and only lightly to 
the scallops. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes *% cup 
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'ycup coarse salt, either kosher or sea salt 


14 cup coarsely ground black pepper, 
preferably Tellicherry 





Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


Smoky Salt-and-Pepper Rub Replace at 
least half, and up to all, of the salt with 
Smoked Salt (page 34) or a good store-bought 
version of the same. 


Paprika Salt-and-Pepper Rub Add‘ cup 


sweet or smoked paprika to the mixture. 


Caliente Calico Rub Add 2 tablespoons 
garlic powder and about 2 tablespoons any 
dried ground red chile or chili powder, going 
as caliente—hot—as you wish. 


salt and Cumin Rub Eliminate the pepper. 
Toast 2 tablespoons cumin seeds in a dry 
skillet over medium heat until fragrant. 
Grind the seeds with a mortar and pestle or 
in a spice mill and combine with the salt. A 
great mate for pork chops. 


Maple Salt and Pepper A favorite of ours 
for smoked ham, other pork cuts, venison, 
and onions, this rub gets lots of kick from 
maple sugar, the essence that remains when 
producers evaporate the liquid in maple 
syrup. At least as sweet as granulated sugar, 
its cloying character is kept in balance by 
the black pepper. Add 1 cup maple sugar to 
the basic ingredients of Serious Salt-and- 
Pepper Rub. 
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Vibrant 
Lemon Pepper 


Perhaps the most popular commercial 
seasoning blend among both home cooks 
and barbecue cook-off competitors, lemon 
pepper offers a classic balance of hot 
and cool, fruit and floral. We prefer ours 
homemade, particularly for parties, to 
take advantage of the robust freshness of 
just-ground peppercorns and brightly fra- 
grant lemon peel. We use a citrus zester 
to quickly strip off only the yellow skin of 
lemons and leave the bitter white pith 
behind, but you can accomplish this with 
a vegetable peeler too. Try the rub on 
smoked pork or grilled lobster, steaks, 
chicken, or lamb. We make up most of our 
rubs in quantity, to store for several uses, 
but in this case we blend only as much as 
we'll use in one or two days so that the in- 
gredients retain their full flavor. The quan- 
tity is easy to reduce or expand. 
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Makes about % cup 





14 cup lightly packed lemon zest, from 
about 5 large lemons 
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an Outdoor Concert Picnic 
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2 tablespoons coarsely ground black 
peppercorns, preferably Tellicherry 
1⁄4 teaspoon ground white pepper 
1⁄4 teaspoon granulated garlic 
2 teaspoons coarse salt, either kosher or 
sea salt 


Dry the lemon zest. On a hot summer day 
with low humidity, this can be accomplished 
by setting the peel on a plate and leaving it in 
the sun for a few minutes. Otherwise, sprin- 
kle it on a small piece of heavy-duty foil and 
place in a 200°F oven or on a low grill for 
about 10 minutes. Cool briefly and crumble. 
Combine the dried zest with the remaining 
ingredients. Rub on food as desired. 


Wild Willy's 
Number 
One-—derful Rub 


This became our personal favorite all- 
purpose dry rub many years ago, before 
we wrote the first edition of our ode to 
real American barbecue, Smoke & Spice 
(revised edition, 2003). Though Bill is 


~Smoked Chicken ee er Mousse (page 121) and site 


-Tarragon:Chicken Wraps (page 168) 


Fresh str aw berries with sour cream ani brown sugar for dunking 


Sparkling water or sparkling wine 
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older and tamer now, we’ve kept the origi- 
nal name for the rub because the blend it- 
self remains pretty outrageous, especially 
on beef brisket, spareribs, and many other 
meats. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


3/4 cup sweet paprika 
14 cup ground black pepper 
14 cup coarse salt, either kosher or sea salt 
z tablespoons sugar 
2 tablespoons chili powder 
2 tablespoons granulated garlic or garlic 
powder 
2 tablespoons onion powder 


2 teaspoons cayenne 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


Simple Texas Brisket Rub Stop with the 
first three ingredients or sneak in a little of 
the cayenne if you like, but that’s it. 


Memphis Dry Rib Rub Eliminate the chili 
powder and cayenne and substitute packed 
light brown sugar for the granulated sugar. 
Rub on spareribs before smoking as well as 
halfway through cooking. 


Pork Chop Wily’s Grilling Rub For 
Willy—still Bils nom de 
guerre—decreases the sugar, chili powder, 


grilled foods, 


garlic powder, and onion powder. to 1 table- 


spoon each. These flavors can quickly over- 
whelm premium grilling cuts such as chops, 
tenderloin, and chicken breasts. Also, if you 
have smoked Spanish paprika, substitute it 
for half of the sweet paprika. 


à 


Kansas City 
Rib Rub 


When you’re smoking spareribs or grilling 
baby backs, this mixture infuses them with 
the dusky sweet and smoky savor that we 
love at Kansas City barbecue joints. 
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PREPARATION 


Makes about 2 cups 


3, cup packed brown sugar 
1, cup sweet paprika 
3 tablespoons Smoked Salt (page 34), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
z tablespoons coarsely ground black 
pepper 
1'4 tablespoons granulated garlic 
1 tablespoon onion powder 
2 teaspoons chili powder 


1, teaspoon cayenne, optional 





Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 
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Soaking Up 
the Spices 


How long should food sit in a dry rub 
before cooking? it depends, but it’s 
not a simple case of more being better. 
Because of their boidness, dry rubs 
will impart a decent amount of flavor 
even when sprinkled on just before 
you fire up your grill or smoker. With 
some foods, such as delicate scallops 
or fish, that’s ali the time you would 
ever want them to sit in a rub. When 
our recipes suggest long marinating 
periods, from hours to overnight, it’s 
mostly time for the seasonings to 
meid together rather than for the 
food to absorb the spices. 





sweet Southern 
Pork Rub 


Whether you’re smoking a pork butt or 
grilling a few chops, this mixture will 
complement the meat’s natural sweet- 
ness. Turbinado sugar is something of a 
steam-cleaned raw sugar, with a light 
molasses flavor. With its coarse gran- 
ules, it doesn’t break down under barbe- 
cuing temperatures to the same extent 
as other sugars. It’s found in the baking 
section of most supermarkets and can 
be bought in bulk at many natural food 
stores. Use the rub sparingly in grilling, 
generously in smoking. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 
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19 cup turbinado sugar 
W2 cup coarsely ground pepper 
If cup sweet paprika 

2 tablespoons dry mustard 


1 to 2 teaspoons cayenne 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


What’s the Rub? 


After you’ve made a few rubs, or a few 
dozen anyway, you're likely to get the 
itch to design your own signature 
biend. Keep these guidelines in mind: 


* The appropriate ingredients vary with what 
you're cooking, but they often include a 
modicum of salt and sugar plus more dis- 
tinctive elements such as dry mustard, 
pepper, chile, ginger, cinnamon, allspice, 
nutmeg, cumin, sage, and thyme. 


Choose spices that add exterior texture as 
well as flavor to the food. 


Good rubs almost always strike a balance 
among savory, sweet, earthy, hot, and 
other suitable tastes, with no single flavor 
dominating the mixture. 


’ Rubs for grilled foods should go light on 
the sugar—usually keeping it under 20 
percent of the mixture—so that the sugar 
will caramelize on the surface but not 
burn. 


* A rub meant for smoked foods should be 
robust in flavor and generously applied, 
but grilling rubs can be more subtle and 
less thorough in coverage. 


Doctoring Pepper 


Most of our recipes call for freshly 
ground black pepper. We don’t in 
Wild Willy’s rub and some other 


cases, because we want ii to blend 
in with the other spices instead 
of stand out. Also, here the quantity 
of the pepper makes it a little 
impractical to grind. 


Southwest Sizzler 


Here’s a little ole for those who like it hot. 
Use it on steaks, burgers, trout, shrimp, or 
pork chops. 
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PREPARATION 


Makes about 1% cups 


'y cup ground dried mild to medium New 
Mexican red chile 
'4 cup ground dried chipotle chile 
14 cup ground ancho chile 
z tablespoons ground cumin 
z tablespoons coarse salt, either kosher 
or sea salt 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
afew months. Rub on food as desired. 


Chipotle—-Brown Sugar Sizzler Reduce 
the New Mexican chile to 44 cup and the an- 
cho chile to 2 tablespoons so the spicier, 
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smokier chipotle chile will dominate. Add 
3 tablespoons packed brown sugar. 


Southwest Spice If you want to temper the 
heat, replace at least half of the New Mexican 
chile with sweet r smoked paprika. 


Wednesday Night 
Rub 


If you don’t mix up quantities of rubs to 
keep on hand, as we do, try this one for 
a quick middle-of-the-week dinner. Fire 
up the grill, toss the rub together, pat it 
on butiterflied chicken breasts or pork 
chops, and you’ll be at the table in no 
time. After you’ve made the mixture 
once, you can just “eyeball” the mea- 
surements. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1⁄4 cup, enough for 4 to 
6 chicken breasts or pork chops 


2 tablespoons sweet or hot paprika 
1⁄2 teaspoons coarse salt, either kosher or 
sea salt 
1 teaspoon freshly ground black pepper 
1 teaspoon onion powder 
1⁄2 teaspoon sugar 


Pinch of cayenne, optional 





Stir the spices together in a medium bowl. 
You’re good to go. Rub on food as desired. 
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David's 
Special Spices 


Our friend David Fresquez, an organic 
farmer, loves to grill his own potatoes, 


Special Spice 
sources 


Onions, and other vegetables. He often If you make a lot of dry rubs, you can 
save a fair bit of money over time by 


buying spices in bulk, either from a 
local store that has good turnover or 


rubs them first with this unusual blend, 
which may require you to mail-order a 


couple of the ingredients from an excel- by mail order. The best mail-order 
lent spice company, Penzey’s (penzeys sources make a special effort to 
.com, 800-741-7787). The rub’s elusive fla- C ather Spies ee ee 

f : l fresh, and free of chemicals or 
vor enhances chicken breasts and fish fil- additives. Besides Penzey’s, an 
lets as well as vegetables. excellent source is Vanns Spices 

i Limited (vannsspices.com, 
COOKING METHOD | INDOOR KITCHEN 800-583-1693). 
PREPARATION 


Makes about 1% cups 


'y cup Penzey’s Tomato Powder 
2 cup Penzey’s Old World Seasoning 


: 
| 
14 cup garlic powder | 
1 tablespoon plus 1 teaspoon salt 

| 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


ee sii Bde ciotta 0 JAANA 


Mother’s Day Lunch 
| Berry Sparklers (page 80) 
Grilled Mozzarella Bundles (page 107) 





t 


Rotisserie Chickens with Smoky Poultry Rub 
Grilled Asparagus (page 441) 
Ilerb-flecked rice 


Something chocolate for dessert 


Don’t forget to do the dishes for Mom! 


cree ree 
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smoky 
Poultry Rub 


One of the secrets to seasoning chicken 
and other poultry is rubbing the flavor 
inside and out and under and over the 
skin. Lavish this on whole chickens or 
bone-in parts or even on that blank can- 
vas of the poultry world, the boneless, 
skinless breast. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


3⁄4 cup sweet paprika or Spanish smoked 
paprika 
'4 cup ground black pepper 
2 tablespoons celery salt 
2 tablespoons Smoked Salt (page ooo), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
2 tablespoons sugar 
2 tablespoons dry mustard 
2 tablespoons onion powder 
1 tablespoon crumbled dried sage 


2 teaspoons crumbled dried thyme 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


| 


Chesapeake-Style 
Seafood Rub 
and Boil 


Whether you're grilling striped bass or 
soft-shell crabs, smoking clams or mush- 
rooms, or boiling corn on the cob, shrimp, 
or the Chesapeake area’s fantastic blue 
crabs, this will infuse them with a delight- 
ful fragrance and flavor. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about *%4 cup 


1% cup coarse salt, either kosher or sea salt 
2 tablespoons celery seeds 
1 tablespoons plus 1 teaspoon garlic 
powder 


pm 


tablespoon plus 1 teaspoon freshly 

ground black pepper 

1 tablespoon ground ginger 

1 tablespoon dry mustard 

2 teaspoons sweet paprika 

2 teaspoons light brown sugar 

1 teaspoon freshly grated mace or nutmeg 
h teaspoon cayenne 


2 teaspoon ground allspice 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food or use in a boil. 


Carolina Seafood Boil Start with the salt, 
celery seeds, garlic powder, pepper, and gin- 
ger. Eliminate the remaining ingredients and 
add instead 2 tablespoons mustard seeds, 2 
tablespoons mixed pickling spice, 3 or 4 bay 
leaves, and 2 to 3 teaspoons red pepper flakes. 


ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Oktoberfest 
Wurst Rub 


This is a completely different Teutonic 
blend, tailored for sausages, which are 
among the easiest and tastiest foods to 
grill or smoke. If you’re out of brats or 
other wursts, rub it on any pork cut or 
even duck breasts. Always accompany 
with a hefty stein of beer. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 14% cups 


14 cup coarse salt, either kosher or sea salt 
'4 cup dry mustard 
14 cup garlic powder 
14 cup sweet paprika 
1 tablespoon dried thyme 
1 to 2 teaspoons crumbled dried sage 


1 teaspoon freshly grated nutmeg 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


a Lafayette Crawfish Boil 
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Cajun Zydeco 
Rub and Boil 


Sure, you can buy a hundred commercial 
Cajun blends, but tweaking a seasoning 
to your own taste is part of the fun of out- 
door cooking. Pair this zesty rendition with 
smoked pork shoulder or ribs or grilled 
redfish or snapper or use it to flavor the 
water for a crawfish, shrimp, or crab boil. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


I4 cup celery salt 

'4 cup ground black pepper 

14 cup ground white pepper 

14 cup packed brown sugar 
tablespoons sweet or hot paprika 
tablespoons garlic powder 


3 

2 

1 to 144 tablespoons cayenne 
1 tablespoon onion powder 
1 


tablespoon crumbled dried thyme 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food or use as a boil as 
desired. 


Deviled Eggs with Herbs (page 86) 


Crawfish’ Boil (page 258) with Cajun Zydeco Rub and Boil 


Praline Bars (page 521) 


Sweetened iced tea, lots of it 





SEASONING 101: SPICE RUBS, MARINADES, AND MOPS 29 


30 


New Orleans Rub and Boil A bit more re- 
fined flavor of Louisiana. Cut the white pep- 
per and brown sugar down to 3 tablespoons 
each. Reduce the garlic powder to 1 table- 
spoon and the cayenne to a teaspoon or two. 
Still great on all the same foods. 


Low-Salt High-Flavor Rub If you’re try- 
ing to cut down on sodium, assertive spices 
will keep you from missing the salt. Elimi- 
nate the celery salt and, instead, mix in 2 
tablespoons celery seeds. Use a couple of 
teaspoons of salt if you wish or eliminate it 
completely. 


Herbes 
de Grillade 


Not quite the classic herbes de Provence, 
but a variation based on little packets of 
herbes de grillade found frequently in the 
bustling markets of southern France. Use 
the melange on grilled beef steaks or ten- 
derloin, lamb, rabbit, or potatoes, or even 
on rotisserie-roasted chickens. Apply with 
a light hand, because the rosemary in par- 
ticular is potent. The flavor and texture of 
these herbs crumbled is much better than 
when they are ground fine. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 
'4 cup crumbled dried rosemary 


'4 cup crumbled dried basil 


14. cup crumbled dried marjoram 


14 cup coarse salt, either kosher or sea salt 


2 tablespoons dried parsley 





Stir the spices together in a medium bowl. 
If very coarse, crumble more with your fin- 
gers or give the mixture a whir in a blender. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


Classic Herbes de Provence Add to the 
seasoning 1 tablespoon each dried crumbled 
thyme and summer savory and 2 teaspoons 
crumbled lavender buds. Be sure to use culi- 
nary lavender or the dish will taste medicinal. 
Use on grilled duck breasts or rack of lamb. 


Herbes de Provence Paste Stir 4 cup 
olive oil and 1⁄4 cup minced shallot into the 
Herbes de Grillade or Classic Herbes de 
Provence. Tuck it into all the nooks and cran- 
nies of a boned leg of lamb. 


Italian 
seasoning Rub 


Spice it up Italian fashion. The rub works 
great on chicken breasts, grilled or smoked 
quail, grilled mushrooms or zucchini, or as 
a topping sprinkled on grilled pizza. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 





2 tablespoons sweet paprika 


2 tablespoons granulated garlic 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


2 tablespoons crushed fennel seeds 

2 tablespoons crumbled dried basil or 
marjoram 

1 tablespoon coarse salt, either kosher or 
sea Salt 

2 teaspoons crumbled dried oregano 


1 teaspoon crumbled dried sage 





Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few months. Rub on food as desired. 


a4 


scandinavian 
Sugar and Spice 


The brown shade of this rub contrasts 
beautifully with the snowy center of a 
grilled or smoked pork tenderloin, a 
meaty whitefish, or a boneless, skinless 
chicken breast. You can also use it to fla- 
vor the water for a Swedish crayfish boil, 
as popular in Stockholm as is a crawfish 
boil in Cajun country. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 
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a Scandinavian Supper 


Makes about 1 cup 


14 cup ground allspice 
2 tablespoons turbinado sugar or 
1 tablespoon granulated sugar 
2 tablespoons coarse salt, either kosher 
or sea salt 
tablespoons dried dill 
tablespoon ground cinnamon 


tablespoon ground coriander 


= è p mm NO 


teaspoon ground white pepper 


Stir the spices together in a medium bowl. 
Store covered in a cool, dark pantry for up to 
a few weeks. Rub on food as desired. 


Chile-Spiced 
Masala 


Masalas are savory East Indian spice 
blends, a much broader category than 
curry powder mixtures. We still chuckle 
about the first dinner Bill made for Cheryl, 
an Indian extravaganza. He spent a full 
day toasting and grinding pounds of 
spices for his own masala but ended up 


‘Smoked Trout Nibbles (page 114) 


Pork tenderloin rubbed with Scandinavian Sugar ayd Spice 


Store-bought lingonberry sauce or lingonberries in juice 
Vinegar-marinated cucumber slices 


Rhubarb-Berry [ce (page 516) 





An RE OR SRK = At POOR A SPAS 


SEASONING 101: SPICE RUBS, MARINADES, AND MOPS 31 


needing only a tablespoon of the season- 
ing. We toss most spices after a year or 
two, but we kept and used that masala for 
a decade. This is a simpler version than 
Bill’s, enhanced for our tastes with some 
southwestern chile flavor. Use it as is as a 
grilling rub or mix it into two to three cups 
of plain yogurt to create a marinade. Both 
are great with chicken parts, onion slices, 
lamb chops, or leg of lamb. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


14 cup ground cumin 
3 tablespoons curry powder 
2 tablespoons ground dried mild to 
medium red chile, such as New 
Mexican or ancho 
tablespoons salt 
tablespoons ground ginger 
tablespoon ground coriander 
teaspoons ground cinnamon 


teaspoon ground turmeric 
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teaspoon ground cloves 


Spray Ít Before 
You Lay It 


As a general rule, we spritz a light 
coating of vegetable oil spray over 


dry-rubbed food before laying it over 
the fire. it helps to keep the rub 
sticking to the food rather than the 
cooking grate. The grate should still 
be oiled as well. 
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Stir the spices together in a large heavy 
skillet. Warm over medium heat for several 
minutes, until fragrant. Immediately remove 
from the heat and pour into a bowl or other 
container to cool. Store covered in a cool, 
dark pantry for up to a few weeks. Rub on 
food as desired. 


Simple Masala If you’re short on time or 
pantry supplies, use just the first four ingredi- 
ents and double the amount of curry powder. 


Spice Box Masala Eliminate the curry 
powder and double the amount of ginger, co- 
riander, cinnamon, turmeric, and cloves. 
Use this masala on grilled foods such as 
shrimp and lamb chops, where the rub’s 
subtleties will stand out. 


Party-Time Tip 


Make up bottles of your 
Javorite spice rubs to give to 
your guests or to take to the 

host and hostess next time 
youre invited to someone 
élse’s grill party. Inexpensive 
sets of empty spice bottles can 
be found at many cookware 
stores and in kitchenware 
departments of other shops. 

If the top openings of the 

bottles are small, use a 
creased square of wax 
paper or aluminum foil to 
guide the spice mixture into 
the bottle. 





\ 
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Chinese Seven- 
Spice Seasoning 


However common Chinese five-spice pow- 
der has become in recent years, a whiff of 
its heady blend of star anise, cinnamon, 
fennel seeds, cloves, and Szechwan pep- 
percorns transports us to southern China. 
For grilling or smoking, we add a couple 
more lively spice notes before rubbing it 
on pork baby back ribs or beef tenderloin 
or short ribs. Also try it on grilled eggplant 
slices. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


'2 cup packed dark brown sugar 
2 cup five-spice powder 
2 tablespoons garlic salt 


2 tablespoons ground ginger 


Stir the spices together in a medium 
bowl. Store covered in a cool, dark pantry 
for up to a few months. Rub on food as de- 
sired. 


Party-Time Tip 


If you mix lots of rubs, buy 
yourself a set of elongated 
measuring spoons designed to 
fit into spice boitles. We can’t 
believe we waited so long 
to make such a simple 
and useful investment. 
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Seafood Cure 


A cure does more than just season food. 
Generally containing high proportions 
of sugar and salt, and left on food for a 
long period, a cure dries out and firms 
the flesh. Cures are more closely associ- 
ated with foods that undergo cold smok- 
ing, such as lox and ham, where the 
combination of the cure with a very low 
temperature preserves rather than 
cooks. We use it simply to make foods 
from the sea denser in texture. It’s a win- 
ner with salmon, whitefish, oysters, and 
mussels. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about *4 cup 


14 cup plus 2 tablespoons packed dark 
brown sugar 
'4 cup coarse salt, either kosher or 
sea salt 
2 tablespoons coarsely ground black 
pepper 
2 tablespoons minced fresh dill 


Stir the ingredients together in a medium 
bowl. Use promptly so that the dill doesn’t 
lose its potency. Rub on food as desired. 


Commercial 
Smoked Salt 


if you don’t want to smoke your own 
salt, try some of the special 
commercial smoked sea salts now on 
the market. Two worth seeking out by 
mail order include a fragrant 
crystallized brown beauty called 
Danish Viking-Smoked Sea Salt from 
Salt Traders, Inc. (salttraders.com, 
800-641-SALT) and amber-gold Matiz 
Nediterraneano Sal del Mar from 
Spain, available from The Spanish 
Table (spanishtable.com, 505-986- 
0243). They’re a dozen giant leaps 
beyond the average supermarket 
hickory-smoke-flavored salts. 


Smoked Salt 


For everyday outdoor cooking, you can 
find commercial hickory-smoked salt from 
McCormick’s and other spice companies. 
For a special occasion, or whenever you’re 
firing up your smoker, try smoking your 
own. None will be fresher or a better con- 
versation piece. 


COOKING METHOD | SMOKING 
Makes 1 cup or more 
1 cup or more flaky sea salt, such as 


Maldon or French fleur de sel, or 
coarse Salt, either kosher or sea salt 


When you are smoking any other dish, 
pour the salt into a shallow pan or tray in a 





eee 1th eh INNA SAAR NPE he NOV pl rem mn cence dyerm i poi ANA hh NAMI I NANANAA A Alea A a dahl cape ren AAAA UN EEV ERENT TN UTE V ENE TTUNNV ENT TSUN TENET TE WanUT UD tL TCTUNTYTOUTEDIVUY IVEY TET TUTUWEUNTL COU SEY AAAA A EOS 


layer no more than 1⁄2 inch deep. Arrange the 
pan in the smoker so that juices from other 
food can’t drip into the pan. Smoke for 20 to 30 
minutes. Check the flavor by sprinkling a bit 
on a small piece of bread or a cracker and 
tasting. For a heartier smoke flavor, return 
the salt to the smoker for a few more minutes. 
Cool, then store covered in a cool, dark 
pantry. Rub or sprinkle on food as desired. 


Mustard Paste 


Spread this heady mustard mixture on 
pork, lamb, duck, salmon, and onions. Use 
it alone or rubbed onto meat prior to 
sprinkling it with a complementary dry 
rub. If you don’t care for the texture of the 
cracked mustard seeds, or have none on 
hand, leave them out. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


14 cup plus 2 tablespoons Dijon or 
spicy brown mustard 
14 cup yellow mustard 
1 tablespoon cracked mustard seeds 
2 teaspoons cracked black 
peppercorns 
1 teaspoon coarse salt, either kosher 
or sea salt 





Stir the ingredients together in a medium 
bowl. Use iminediately or cover and refriger- 
ate the paste for up to several weeks. Rub on 
food as desired. 


24 the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Italian Mustard Paste Eliminate the yel- 
low mustard. Mix in 1 to 2 teaspoons ground 
fennel seeds or perhaps 1 to 2 teaspoons 
crushed dried or fresh rosemary or both, plus 
enough lemon juice to make it spread evenly. 


Tequila, Lime, 
and Jalapeno Paste 


This is a spicy match with anything that 
swims, especially shrimp destined for the 
smoker. The soupiness of the mixture 
keeps the intensity in check. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


1⁄5 cup tequila 
15 cup fresh lime juice 
1/5 cup sliced pickled jalapenos, plus 
2 tablespoons liquid from the jar 
z tablespoons vegetable oil 
4, scallions, both white and green parts, 
coarsely chopped 
2 or 3 garlic cloves 
1 teaspoon coarse salt, either kosher or 
sea Salt 


Puree the ingredients in a food processor 
or blender. Use immediately or cover and re- 
frigerate the paste for up to several days. Rub 
on food as desired. 
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Thai 
Seasoning Paste 


No rotisserie chicken could ask for more 
zest. Combining the stems of fresh cilantro 
with coriander seeds comes ciose to the 
flavor of cilantro root, common in Thai 
cooking but not at American grocery 
stores. The aromatic paste is also good 
with shellfish or mixed into ground pork 
meatballs before grilling. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about %4 cup 


1 tablespoon coriander seeds 

1 tablespoon white peppercorns 

1 cup cilantro stems, leaves saved 
to garnish the dish the paste 
seasons 

1⁄5 cup packed garlic cloves 

1 tablespoon packed brown sugar 

2 teaspoons coarse salt, either kosher 
or sea salt 


1 tablespoon vegetable oil 


Toast the coriander seeds and pepper- 
corns in a small heavy skillet over medium 
heat for several minutes, until fragrant. In a 
spice mill or with a mortar and pestle, grind 
the coriander and peppercorns. 

Place the remaining ingredients in a food 
processor and process until minced. Add the 
dry spices and pulse several times to com- 
bine. Use immediately or cover and refriger- 
ate the paste for up to a couple of days. Rub 
on food as desired. 
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Thai Seasoning Paste with Ginger Mix 
in 1 tablespoon chopped fresh ginger before 
pureeing the mixture. 


Thai Seasoning Paste with Mixed Herbs 
Reduce the amount of coriander seeds to 2 
teaspoons and the cilantro stems to 4? cup. 
Add 1⁄4 cup each fresh basil and mint leaves 
and puree. 


Thai Lemongrass Seasoning Paste Start 
with 4 stalks fresh lemongrass, green parts 
and fibrous outer layers removed. Chop 
coarsely, then bruise with the side of the 
knife. Substitute minced shallots for the gar- 
lic cloves. Add both to the remaining paste 
ingredients and puree. 


Party-Time Tip 


Keep cleanup to a minimum 
while you're preparing for an 
outdoor party. For raw foods 
that will be slathered in a dry 
rub or paste, cover the surface 
of your counter or cutting 
board first with one or more 
sheets of plastic wrap or foil. 
Lay meat, poultry, or fish over 
the plastic or foil and then 
cover the food on all sides 
with the seasoning. When 
youre ready to move the food 
elsewhere, simply wad and 
toss the remains. 
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Greek Islands 
Paste 


Fresh herbs take center stage in many of 
our pastes, but in this case we prefer the 
greater intensity of dried oregano. The 
added plus is that the paste keeps for a 
longer time than mixtures based on fresh 
herbs. If it becomes too thick for easy 
spreading, simply add a bit more lemon 
juice or water. You'll find this a perfect 
companion to smoked or grilled lamb and 
meaty white fish, as well as grill-roasted 
tomatoes and grilled vegetable slices. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about %4 cup 


14 cup crumbled dried oregano, 
preferably a Greek variety 


14 cup coarse salt, either kosher or sea salt 
3 tablespoons dried dill 
3 tablespoons cracked black pepper 
4. garlic cloves 

14 cup plus 1 tablespoon olive oil 


1 tablespoon fresh lemon juice 





Combine the oregano, salt, dill, pepper, 
and garlic in a food processor. With the pro- 
cessor running, pour in the oil and lemon 
juice and continue processing until a paste 
forms. Use immediately or cover and refrig- 
erate for later use. The mixture keeps for at 
least several weeks. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Yucatecan 
Recado 


The signature seasoning of the Yucatan, 
this recado offers mild flavoring with a 
bright crimson color, which comes from 
the annatto seed in achiote paste. Little 
bricks of achiote paste can be found at 
Latin markets and in the Mexican or Ca- 
ribbean foods section of many supermar- 
kets. Anything coated with an achiote 
mixture tends to stick to the cooking 
grate, so oil it especially well just before 
adding the food and avoid moving the 
food around until after it gets a good sear 
on each side. Slather the recado on grilled 
chicken breasts or turkey, any pork cut, or 
snapper or grouper. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


One 3.5-ounce package achiote paste 
2 cup orange juice 
4 cup lightly packed garlic cloves, peeled 
and pan-roasted in a dry skillet over 
medium heat until lightly browned 
and soft 
1 teaspoon coarse salt, either kosher or 
sea salt 
2 tablespoons fresh lime juice 


1 tablespoon flavorful olive oil 


Puree the ingredients in a blender or food 
processor. Use immediately or cover and re- 
frigerate for later use. The recado keeps for 
at least 1 week. 


Party-Time Tip 


Olive oil is the single best 
seasoning agent to keep in 
your pantry. Add a little salt 
and pepper or maybe some 
herbs, some mustard or 
another acid, and it can 
embellish almost any food 
being cooked outdoors. Its 
subtle flavor ts compatible with 
a large range of dishes, and it 
enhances rather than masks 
good ingredients. When youre 
grilling on high heat, it’s not 
necessary or even desirable to 
use your best extra-virgin oil, 
which loses some of its 
character over the fire. 





Mint and Chile Recado We especially like 
this for barbecued lamb or cabrito (milk-fed 
kid). Eliminate the achiote paste and the or- 
ange juice. Place the garlic, salt, and lime 
juice in the blender. Increase the olive oil to 
1 cup and add it to the blender, too, along 
with ı cup lightly packed fresh mint leaves 
and '/ to 142 cup chopped mild to medium 
green chile, such as New Mexican, Anaheim, 
or poblano. Puree as directed, but use within 
a day. If seasoning a full 10- to 12-pound 
cabrito, double the recipe. 


Tamarind-Chipotle Recado Eliminate the 
achiote paste and the lime juice. Place the or- 
ange juice, garlic, salt, and olive oil in the 
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blender. Add ! cup tamarind pulp or paste, 2 
tablespoons light or dark brown sugar, and 2 
to 3 canned chipotle chiles with 1 to 2 table- 
spoons of the adobo sauce from the can. 
Puree and store as directed. Nothing’s tastier 
on grilled chicken breasts or shrimp. 


Chermoula 

From the Middle East to North Africa, 
cooks season all manner of grilled sea- 
food with this tangy blend. It’s often used 
just as a table sauce, but we prefer it 
primarily as a paste to flavor grilled or 
smoked halibut, swordfish, shrimp, or 
chicken. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


W cup lightly packed fresh cilantro 
leaves 
' cup lightly packed fresh parsley leaves 
4, garlic cloves 
1 teaspoon ground cumin 


1 teaspoon hot or sweet paprika 
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a Fall Game Dinner 


1 teaspoon Vibrant Lèmon Pepper 
(page 23) or other lemon-pepper 
seasoning or freshly ground black 
pepper 

1 teaspoon salt 

14 to 2 teaspoon cayenne 
14 cup flavorful olive oil 


2 tablespoons fresh lemon juice 


Puree the cilantro, parsley, garlic, cumin, 
paprika, lemon pepper, salt, and cayenne ina 
food processor. With the processor running, 
pour in the oil and lemon juice and continue 
processing until a paste forms. Use the same 
day for best flavor. 





Apple Sage 


Marinade 
Apple is a perfect complement to any type 


of pork as well as game birds such as 
quail and pheasant. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 14% cups 


Grilled Quail with Apple Sage Marinade 


Wild Rice Dressing (page 487) 


Kmber-Baked Sweet Potatoes (page 432) 


Sa 


Brown-Butter Apple and Pine Nut Cake (page 526) 
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1 cup apple juice or cider 
14 cup cider vinegar 
2 tablespoons vegetable oil 
2 tablespoons minced fresh sage or 
1 tablespoon crumbled dried 
1 teaspoon coarse salt, either kosher or 
sea salt 


Whisk the ingredients together in a me- 
dium bowl. Immerse food in the marinade 
before cooking.. 


Orange Fennel Marinade Substitute fresh 
or frozen orange juice for the apple juice and 
olive oil for the vegetable oil. Use 1 tablespoon 
crushed fennel seeds in place of the sage. 


Red Wine Fennel Marinade Substitute 
dry red wine for the apple juice and red wine 
vinegar for the cider vinegar. Use 1 table- 
spoon crushed fennel seeds in place of the 
sage. 


Borracha 
Marinade 


This is our favorite bath for fajitas and a 
similar Mexican dish called arracheras. 
We marinate for only an hour so that the 
“drunken” marinade complements rather 
than drowns the meat. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 
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One 12-ounce bottle or can beer, 
preferably a medium-bodied one 
Juice of 3 large limes 
Juice of 1 large orange 
1 tablespoon Tabasco chipotle sauce or 
Worcestershire sauce 


Stir the ingredients together in a medium 
bowl. Immerse food in the marinade before 
cooking. 


Borracha Boil Add the marinade to about 
W% gallon water. Makes enough boil mixture 
to cook a couple of pounds of shrimp or blue 
crabs. 


Beer-Garlic Marinade Eliminate the lime 
juice. Add 2 tablespoons chopped garlic and, 
if you like, 1 tablespoon tomato paste for an 
additional hint of sweetness. 


Mustard-Tarragon 
Marinade 


As is typical of marinades, this provides a 
more subtle essence of mustard than the 
earlier Mustard Paste, making it more 
compatible with herbal accents. The 
pleasantly grassy taste of tarragon works 
particularly well in the mixture. Try it on 
tuna steaks, scallops, or any cut of chicken. 


COOKING METHOD : INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 
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W% cup dry white wine 

14 cup Dijon mustard 

14 cup tarragon vinegar 

1⁄4 cup fresh tarragon leaves or 
2 tablespoons dried 

14 cup flavorful olive oil 


2 plump garlic cloves, peeled 


Puree the ingredients together in a 
blender or food processor. Immerse food in 
the marinade before cooking. 


To Marinate or Not 
The two reasons generally given 
for using marinades, to moisturize 
and tenderize, seem to us overrated 
and misunderstood. They do add 
moistness to food, but that’s seldom 
necessary if you cook the food right, 
so that it retains natural juiciness. 
Instead of actually tenderizing meat, 
marinades break down muscle fibers, 
which can make food mushy and 
flabby if it’s overdone. The more acid 
in the marinade, the more quickly the 
food breaks down. We think the best 
reason to use a marinade is to take 
advantage of a flavoring agent that 
comes only or primarily in liquid form, 
such as wine or beer, lemon or 
orange juice, or Worcestershire or 
soy sauce. To reinforce the seasoning 
potential of a marinade, you can turn 
it into a mop for basting the same 
food, but be sure to boil the liquid 
vigorously first for a few minutes if it 
has been in contact with raw meat. 





Roasted Lemon 
Marinade 


Deepen the flavor of plump, juicy lemons 
by roasting them in the broiler or grill be- 
fore making a marinade. After roasting, 
the lemon pulp pops right out of the 
skins, contributing a natural thickness to 
this mixture. We’ve added a bit more oil 
than in most of our marinades, to bal- 
ance the lemony tang, so be vigilant 
about flare-ups. This is a fine match for 
scallops, shrimp, fish, and zucchini des- 
tined for the grill, but we like it best on 
chicken parts. 


COOKING METHOD | INDOOR KITCHEN OR 
COVERED-GRILL PREPARATION 


Makes about 2 cups 


8 plump lemons, halved lengthwise 
1, cup flavorful olive oil 
1 teaspoon coarse salt, either kosher 
or sea salt 


Heat the broiler or bring the grill to 
medium heat (4 to 5 seconds with the hand 
test). 

Arrange the lemons, cut sides up, in a 
baking dish large enough to hold them in a 
single layer and place several inches under 
the broiler or place the lemons directly on 
the grill grate, cut sides down, and cover. 
Roast for 15 to 18 minutes, until very soft with 
dark caramelized edges. 

When cool enough to handle, use a citrus 
reamer or your fingers to squeeze the lemon 
juice and softened pulp through a strainer 
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into a bowl. Really press to get as much juice 
and pulp as you can, then discard the seeds 
and lemon shells. Cool to room temperature. 
Whisk in the oil and salt and use immedi- 
ately or keep covered and refrigerated for up 
to several days. Immerse food in the mari- 
nade before cooking. Keep marinating time 
to a minimum, because the copious amount 
of acid can “cook” your main ingredient be- 
fore it ever hits the grill. Generally, let the 
food sit in this just for the time it takes to fire 
up the grill. 


Sherry Ginger 
Marinade 


This pan-Asian blend mates beautifully 
with pork satays and swordfish, salmon, 
or halibut steaks. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


1, cup plus 2 tablespoons dry sherry 
4 cup plus 2 tablespoons orange juice 
z tablespoons soy sauce 
z tablespoons minced fresh ginger 
1 tablespoon sherry vinegar 


1 tablespoon vegetable or peanut oil 


Stir the ingredients together in a medium 
bowl. Immerse food in the marinade before 


cooking. 
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Orange Ginger Marinade Replace the 
sherry and soy sauce with an additional 
3/4 cup orange juice. Stir in ı tablespoon light 
or dark brown sugar. Use for any of the foods 
mentioned above or for turkey, chicken, or 
lamb kebabs. 


Spanish Sherry Marinade Leave out the 
ginger, reduce the soy sauce and orange 
juice by ı tablespoon each, and add 2 crushed 
garlic cloves. Use on Spanish tapas and simi- 
lar foods. 


Fragrant Ginger 


The smaller the pieces of ginger, the 
more it will permeate the marinade. If 


you want to avoid fine mincing, mea- 

sure 3 rounded tablespoons coarsely 

chopped ginger and then toss it into 
a blender with the remaining 
ingredients to finish the task. 





simple Steak 
Marinade 


For tenderloin, flank, and skirt steak, 
other beef cuts, or even bourbon chicken, 
it doesn’t get much easier than this. Add 
the optional oil for use with lean meats 
and poultry. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 2 cups 
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S a a 
1 cup soy sauce (reduced-sodium soy is 
fine) 
1 cup bourbon 
11⁄2 teaspoons to 1 tablespoon vegetable 
oil, optional 





Stir the ingredients together in a medium 
bowl. Immerse food in the marinade before 
cooking. 


Bag It 


We usually marinate food in the 
fridge in plastic bags. Washable 
containers are more environmentally 
friendly, but they can be impractical 
for covering and storing large items 
such as a brisket or turkey breast. 
Bagged food can be stashed in more 
places in less space, and you simply 
toss the bag when you're finished. 
Also, the bag helps keep the flavering 
in contact with all sides of the food 
more easily and is simpler to turn 
while marinating, so you get more 
flavor with less seasoning and less 
work. We use zippered freezer-weight 
bags for many foods. For larger 
items, avoid garbage bags in favor of 
large food-safe storage bags, like 
those used for roasting turkeys in the 
oven. If you can’t find something 
locally, Williams-Sonoma (williams- 
sonoma.com, 800-541-2233) offers 
food-safe storage bags that can 
easily hold twenty pounds of food. 





Vermouth — 
Marinade for Game 


Vermouth is the fortified and flavored 
wine used in small amounts to make mar- 
tinis. In bigger doses it makes a fine base 
for flavoring venison, pheasant, wild boar, 
or something as tame as a lamb chop. 





COOKING METHOD INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


2 teaspoons juniper berries 
144 cups dry vermouth 
2 tablespoons vegetable oil 
1⁄5 cup minced onion 
2 teaspoons dried thyme 


1 teaspoon coarse salt, either kosher or 
sea salt 


Bruise the juniper berries by partially 
crushing with the side of a heavy Knife or a 
meat pounder. Stir the berries and other in- 
eredients together in a medium bowl. Im- 
merse food in the marinade before cooking. 


Martini Marinade for Game Add 4 cup 
gin to the marinade. Shake or stir. 


Vermouth and Coriander Marinade for 
Game If juniper sounds too strong, substi- 
tute 1 tablespoon cracked coriander seeds. 
Excellent with game birds. 
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All-Purpose 
Injection Liquid 


With some big cuts, such as a ham, whole 
turkey, or turkey breast, you can enhance 
the flavor and moistness by injecting a 
marinade right into the meat. In most cir- 
cumstances we opt for this kind of blend, 
which doesn’t mask the taste of good in- 
gredients. To inject the liquid, you’il need 
an oversized syringe that looks like some- 
thing you would use to inoculate a cow. 
Barbecue competition cook Paul Kirk ac- 
tually buys his syringes in bulk from a vet- 
erinary supply house, but you can also 
find them in kitchen and outdoor cooking 
stores. Feel free to add or adjust season- 
ings, but avoid anything that will clog the 
syringe. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


4 tablespoons (12 stick) unsalted butter 
2 garlic cloves, peeled and bruised 
1 teaspoon Dijon mustard 

344, cup high-quality chicken stock 

Salt, optional 


Warm the butter and garlic together in a 
small saucepan over medium-low heat. Cook 
for several minutes, until the butter melts 
and the garlic softens. Remove from the heat 
and let the mixture steep for 5 or 10 minutes. 
Remove the garlic. Stir in the mustard and 
stock. Add salt to taste, particularly if your 
stock was unsalted or only lightly salted. Re- 
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heat if the butter has begun to firm. The mix- 
ture needs to be liquid. 

Placc the needle into the mixture; draw it 
up into the syringe by pulling up on the 
plunger. When the syringe is full, pop the 
needle into a plump portion of the meat and 
shoot it in several directions from the same 
hole. You want to avoid making too many 
holes in your food, which can allow the liq- 
uid and juices to drain out. 


Cajun Injection Liquid Eliminate the mus- 
tard and add 1 to 2 teaspoons Cajun Zydeco 
Rub and Boil (page 29) or another favorite 
Cajun seasoning. You probably won’t need 
extra salt. This is great for a deep-fried turkey. 


Hot Times Jalapeno Injection Liquid We 
love this with turkey breast. Add 1⁄4 cup of 
the liquid from a jar of pickled jalapenos to 
the injection liquid. 


Brown Sugar Injection Liquid Here’s a 
fine variation for ham. Add 2 tablespoons 
packed dark brown sugar to the injection lig- 
uid. Use apple juice as the liquid if you wish. 


Orange Injection Liquid Replace 1⁄4 to 12 
cup of the chicken stock with orange juice. 
Excellent with either pork or poultry. 


Old-Faithful 
Beer Mop 


Mops developed as a way of keeping 
slow-smoked traditional barbecue moist 
during its long cooking, but you can use 
them as well on any grilled food that has 
a tendency to dry out over the fire. You 
devise mops to complement other sea- 
sonings on the food and simply slop them 
on the vittles as often as necessary with a 
rag, pastry brush, or one of the small dish 
mops found today at most kitchen and 
barbecue stores. This is a basic version 
that we apply every hour or so on briskets, 
butts, and other hearty barbecue fare. 
We don’t really measure the ingredients 
ourselves, but we give you some guide- 
lines for starting out. Feel free to add or 
subtract elements as you feel inclined. 
For a full day of smoking, you'll need to 
make up several batches of the mop as 
you go. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 


One 12-ounce bottle or can beer, 
preferably a medium-bodied one 
1 cup cider vinegar 
2 to 6 tablespoons vegetable oil 
1 to 3 tablespoons Worcestershire sauce 
2 medium onion, Slivered, or 2 to 4 garlic 
cloves, minced 
1 to 2 tablespoons dry rub used to flavor 
the food, optional 


i to 2 teaspoons coarsely ground black 
pepper, optional 
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Pickled jalapeno’ slices, fresh jalapeno slices, 
or Tabasco or other hot sauce, optional 


er ce RR A E 


Combine the ingredients with 1 cup wa- 
ter in a saucepan. Heat the mop and use it 
warm. Brush or drizzle on food cooking on 
the grill or smoker. 


Beer and Butter Baste Replace the veg- 
etable oil with 8 tablespoons (1 stick) butter, 
preferably unsalted. We prefer this on leaner 
cuts of pork, such as smoked pork chops. 


Beer and Brown Sugar Mop Add 4% cup 
packed light or dark brown sugar to the mop, 
along with the greater amount of Worcester- 
shire sauce. Great on brisket and ribs. 


Beefy Beer and Bacon Mop Add about 
2 cups good-quality beef stock and substitute 
1⁄4 to 48 cup bacon drippings for the oil. If 
you happen to have any barbecued brisket or 
other beef on hand, use some of it with other 
beef trimmings to make the stock. 


Mopping Up 


if the cut you’re cooking is big enough 

to inject, it’s probably going to be on 
the fire a fair amount of time. You 
may want to use a mop to keep it 


moist. Turn any of the injection 
liquids into a mop by adding more 
chicken stock or water and boiling for 
a few minutes to eliminate any 
contamination from raw meat. Baste 
the flavored liquid on the food every 
30 to 60 minutes. 
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Vinegar Mop 

Mops for pork traditionally contain little 
fat and lots of vinegar to cut the richness 
of the meat. Some southern pitmasters 
use nothing more than cider or white 
vinegar straight from the bottle, but we 
prefer to add a broader range of flavors. 
This will help transform any big cut of 
pork into real southern “Q.” Use it also 
on bone-in or boneless chicken parts. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 34% cups 


2 cups cider vinegar 

3 tablespoons freshly ground black 
pepper 

2 tablespoons coarse salt, either kosher or 
sea Salt 

1 tablespoon yellow mustard 

1 tablespoon dark brown sugar or 
molasses 

1 to 2 teaspoons hot red pepper flakes or 
‘Tabasco sauce 


Combine the ingredients with 1 cup water 
in a saucepan. Heat the mop to a simmer and 
use it warm. Brush or drizzle on food cook- 
ing on the grill or smoker. 


Cider Mop Replace 1'2 cups of the cider 
vinegar with apple cider. Eliminate the brown 
sugar, but if you like, add 1⁄4 to 9 teaspoon 
-= ground cinnamon. Use this on pork ribs or 
any other pork cut or on game birds such as 
quail or pheasant. 
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Hickory Smoke Mop Rinse ı cup hickory 
chips well with hot water, then add to the 
mop when assembled. While using the mop, 
strain out the chips when the liquid gets low 
enough that the chips are getting in the way. 
Toss the damp chips onto the fire. 


southwest Smoke and Fire Mop Add 
2 tablespoons minced canned chipotle chiles 
in adobo sauce plus 2 tablespoons liquid from 
the can. Great on smoked brisket and chops. 


Tropical Splash 


Paint this colorful potion on pork tender- 
loin, chicken thighs, or split lobsters. It’s 
among our personal favorites. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 


142 cups mango, papaya, or pineapple 
juice or a combination 
Juice of 2 large limes 
2 to 4 tablespoons vegetable oil 
1 teaspoon coarse salt, either kosher or 
sea Salt 
3 to 4 tablespoons light or dark rum or 
tequila, optional 
Caribbean habanero hot sauce, such as 
Melinda’s, optional 


Combine the ingredients with 1⁄2 cup wa- 
ter in a saucepan. Heat the mop to a simmer 
and use it warm. Brush or drizzle on food 
cooking on the grill or smoker. 
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Java Mop 


Coffee perks up many meats, inciuding 
grilled pork chops, smoked pork picnic, 
and beef skirt steak. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 


2 cups strong brewed coffee 
1 cup cider vinegar 
2 to 4 tablespoons vegetable oil 
2 tablespoons tomato-based barbecue 
sauce or ketchup 
1 tablespoon smoked or sweet 
paprika 


Combine the ingredients with 42 cup wa- 
ter in a saucepan. Heat the mop to a simmer 
and use it warm. Brush or drizzle on food 
cooking on the grill or smoker. 


Mops and 
Flare-Ups 


Created originally for traditional 
barbecue, mops can also add flavor 
and contribute moisture to grilled 


foods. The fat in mops won’t usually 
cause flare-ups in a smoker, because 
the fire is seldom right below the 
food, but it can on a grill. Apply a 
mop with a light hand on grilled 
food and avoid splashing the 
liquid into the fire. 





Greased Lightning 


This bit of magic may be just what your 
spareribs need. We also mop it on beef 
tenderloin flavored in Simple Steak Mari- 
nade (page 41). Use chicken stock with 
pork and beef stock with beef. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 


cup bourbon 

cup chicken or beef stock 
tablespoons unsalted butter 
tablespoons soy sauce 


teaspoon coarsely ground black pepper 
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teaspoon chili powder 


Combine the ingredients with 1⁄2 cup wa- 
ter in a saucepan. Heat the mop until the but- 
ter melts and use it warm. Brush or drizzle 
on food cooking on the grill or smoker. 
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Tarragon Dash 


We like this on gently seasoned grilled 
dishes, particularly chicken. If you have 
sprigs of fresh tarragon on hand, add one 
or two of them whole to the mop for extra 
flavor. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 


144 cups chickén stock 
2 cup tarragon vinegar 
6 tablespoons unsalted butter 
1 tablespoon Dijon mustard 


2 teaspoons celery salt 


Combine the ingredients with 1⁄2 cup wa- 
ter in a saucepan. Heat the mop until the but- 
ter melts and use it warm. Brush or drizzle 
on food cooking on the grill or smoker. 


Lemon 
Butter Baste 


If you have a problem with fish drying out 
on the grill, try a dose or two of this mop 
during the cooking. Add or eliminate any 
of the ingredients except the butter and 
lemon juice to complement other season- 
ings you’re using. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 11⁄4 cups 


4 tablespoons (2 stick) unsalted butter 
2 garlic cloves, minced 

' cup fresh lemon juice 

14 teaspoon ground ginger 


1⁄4 teaspoon Tabasco sauce 


Party-Time Tip 


When were entertaining 
indoors, we always set the 
table well ahead of the event, 
sometimes even the day 
before. That’s impractical 
outside because of the chance 
of rain, wind, or settling dust 
or debris, but we get 
prepared in a similar way. 


* If we're using one or more table- 
cloths, we get them out early and 
unfold them to relax any creases or 
wrinkles. When they go on a table, 
we plunk down something heavy 
to hold them in place, no matter 
how calm the wind appears. 


* We pick out the dishes we plan to 
use for serving and set them aside, 
labeled with sticky notes if there’s 
a large number. 


* We count out plates, glasses, flat- 
ware, and napkins ahead so we 
can figure out replacements for 
any missing pieces or retrieve 
strays from the laundry or dish- 
washer. Everything stays stacked 
inside until about an hour before 
the party. 


* If it’s sunny and hot, we keep flow- 
ers or edibie centerpieces indoors 
until just before guests arrive, to 
keep them looking fresh for as 
long as possible. 
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Combine the ingredients with 1⁄2 cup wa- 
ter in a saucepan. Heat the mop until the but- 
ter melts and use it warm. Brush or drizzle 
on food cooking on the grill or smoker. 


soy-Butter Baste Leave out the Tabasco 
and replace the lemon juice with soy sauce. 
This baste is an especially fine match with 
grilled tuna and salmon but also works on 
smoked pork tenderloin. 


Tabasco-Butter Baste Eliminate the gin- 
ger. Decrease the lemon juice to 2 table- 


spoons and increase the ‘Tabasco sauce to i 
tablespoons. This will tingle your tongue, but 
not nearly so much as the quantity of hot 
sauce might lead you to believe. Use on oys- 
ters in or out of the shell, bluefish, marlin, or 
meaty white fish. 


Lemon-Herb Butter Baste Leave out the 
ginger. Add marjoram, sage, rosemary, sum- 
mer savory, thyme, or other fresh or dried 
herbs, using 1 to 2 teaspoons dried ingredi- 
ents or about 1 tablespoon fresh. 
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seasoning 102: 
Barbecue Sauces, 
salsas, and Relishes 
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he second stage of outdoor seasoning, offered with the food 
r E its served, is more familiar than the first to most cooks. 
Everybody knows the glories of a good barbecue sauce, popular in 
every corner of the country as a crowning complement for grilled 
and smoked food. That’s where we start here, with a range of classic 
and creative sauces to cap your finest outdoor efforts. 

They’re so good they can fool you. Just because you love a partic- 
ular sauce, or even a dozen different sauces, don’t use them on 
everything. To be an all-around outdoor cook and an all-star party 
host or hostess, you need an appreciation of the full range of appro- 
priate table seasonings. For many dishes, a chunky salsa makes a 
better topping than a conventional sauce, and in other cases a treat 
such as Black Olive and Lemon Relish provides a perfect foil for the 
food. For grilled fish tacos, you probably want a Chipotle-Lime May- 
onnaise in your repertory, and for grilled chicken breasts, surely a 
Worcestershire Pecan Butter. The more you branch out in this area, 


the larger your presence will loom in your outdoor kitchen. 
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Genuine 
Kansas City 
Barbecue Sauce 


When Americans think about barbecue 
sauce, what they usually envision first is a 
sweet, spicy elixir like this one, thick with 
tomatoes. Kansas City pitmasters per- 
fected the model over the course of the 
twentieth century in some of the country’s 
best Bar-B-Q joints. Those places still 
serve their versions with justifiable pride, 
but most of the commercial imitations 
lack the original verve and balance, of- 
ten being sugary enough to use as icing 
on a cake. To get it right, you need to 
make it in your own kitchen, just like the 
creators did. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


1 tablespoon vegetable oil 
1 medium onion, minced 
2 garlic cloves, minced 
142 cups tomato sauce 
'y cup plus 2 tablespoons cider vinegar 


14 cup plus 2 tablespoons packed light 
brown sugar 


14 cup tomato paste 

tablespoons Worcestershire sauce 
tablespoons corn syrup 
tablespoons chili powder 
tablespoons yellow mustard 


tablespoon celery salt 
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tablespoon freshly ground black 
pepper 


1 to 2 teaspoons pure liquid hickory 
smoke (optional) 





Warm the oil in a large saucepan over 
medium heat. Add the onion and garlic and 
sauté until soft and translucent, about 5 min- 
utes. Mix in the remaining ingredients and 
5⁄4 cup water, reduce the heat to low, and 
cook the mixture for about 30 minutes, so the 
flavors get good and friendly and the sauce 
gets thick enough to coat the spoon heavily. 
Stir frequently. If the consistency is thicker 
than you prefer, add a little more water. Use 
the sauce warm or chilled. It keeps, refriger- 
ated, for at least several weeks. 


Tangy Kansas City Barbecue Sauce 
Some of our favorite Kansas City sauces fea- 
ture additional pepper and vinegar zing. Re- 
duce the brown sugar to 1⁄4 cup. Add an extra 
2 tablespoons vinegar, 1 tablespoon Worces- 


Gunk on the Grate 


Brushing a thick, sticky sauce over 
food in the last minutes of grilling can 
lead to great results, gooey in spots, 
tightly charred and crunchy in others. 
It’s not so appealing on the cooking 
grate afterward. The easiest and 


quickest way to get rid of the gunk is 
to attack it just after you remove the 
food from the fire. Dunk your grill 
brush in water and scrape the grate 
while it’s still hot. The steam you 
create will help loosen stubborn 
cooked-on food. 
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tershire sauce, and 1 or 2 teaspoons black 
pepper. 


Kansas City Fire This is another personal 
favorite, though not as truly typical of the 
city. Double or even triple the amount of chili 
powder. 


Kansas City Sweet Sauce If you’re at- 
tuned to the sweeter styles, replace 2 table- 
spoons of the brown sugar with molasses 
and increase the corn syrup by 2 tablespoons. 
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Texas Ranch 
Barbecue Sauce 


Texans often eat their renowned barbe- 
cued brisket without sauce, but even so, 
they make some sauces worth bragging 
about. Of the various styles you find in the 
state, this is among the most inspired. In 
original versions, it relies on drippings 
from barbecued meat, but in the absence 
of those, bacon drippings make a good 
substitute. We usually take our brisket 
naked, but we love this sauce on ham- 
burgers, flank steak, pork, and baked po- 
tatoes. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


14 cup bacon drippings, barbecued 
brisket or other meat drippings, or 
vegetable oil 


142 cups chopped onion 
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fresh or pickled jalapeños or serranos, 
chopped 

cup ketchup 

cup Worcestershire sauce 

cup brewed coffee 

cup molasses 

tablespoons cider vinegar 

tablespoon chili powder 

tablespoons yellow mustard 


to 2 teaspoons salt or more 
to taste 


Warm the drippings in a saucepan over 


medium heat. Stir in the onion and jalapeños 


and sauté until the onion is soft and translu- 


cent, about 5 minutes. 


Mix in the rest of the ingredients and 


bring to a simmer. Reduce the heat to low, 


cover, and cook for 30 minutes. Cool briefly. 


Puree the sauce in a blender, in batches if 


needed. Use immediately or, even better, 


cool, cover, and refrigerate for up to several 


days. Reheat before serving. 


Texas Ranchero Sauce The closer you get 
to the border, geographically or spiritually, 


the more a Texas sauce may resemble a Mex- 


ican salsa. Eliminate all the ingredients from 


the Worcestershire sauce on down. Start with 


the bacon drippings, onion, and jalapeños, as 


directed. Add the ketchup and 2 cups tomato- 


based salsa and heat through. Puree and 


store as instructed. 


Texas Dr P. ‘Cue Sauce Add Waco’s pride, 
Dr Pepper, to the sauce. Eliminate 12 cup of 


the coffee and 2 tablespoons of the molasses, 


and pour in a 12-ounce bottle or can of Dr 


Pepper. 


o> 
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Party-Time Tip 


When planning menus, think 
through not only what you 
and your guests like but also 
how to keep last-minute work 
minimal and organized. If you 
want to concentrate on a 
grilled piéce de résistance, fill 
out the rest of the menu with 
the kind of prepare-ahead 
dishes you'll find in our side 
dishes chapter. Look for a 
good mixture of flavors, 
textures, and colors. Lots 
of outdoor-cooked food, 
especially smoked dishes, 
are starkly brown. Consider 
how you can enliven their 
presentation with colorful 
platters or eye-catching 
accompaniments. Grilled 
foods can work for several 
courses, but generally we 
wouldn’t serve multiple 
courses of smoked or deep- 
Sried foods. They’d overwhelm 
each other as well as the 
diners. 





southern 
Pig-Pickin’ Sauce 
Thin, vinegary sauces are as indigenous 
to the Southeast as sweetened iced tea, 


and they taste much better with the local 
barbecued pork than any concoction 


from farther west. The sauces probably 
developed out of colonial-period English 
ketchups, which were made with vinegar 
in combination with mushrooms, oysters, 
and other ingredients, but never with 
tomatoes. Because of the lack of toma- 
toes, which burn when exposed too long 
to heat, the sauce doubles as a mop. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


2 cups white or cider vinegar 

z tablespoons sugar 

2 teaspoons salt 

2 teaspoons freshly ground black pepper 

1 teaspoon hot red pepper flakes or 
cayenne 


Combine all the ingredients in a sauce- 
pan with 42 cup water and bring just to a 
boil, stirring to dissolve the sugar. Use warm, 
at room temperature, or chilled. The sauce 
keeps indefinitely. 


smokin’ Southern Pig-Pickin’ Sauce 
For pork that isn’t smoked for hours, gain 
some of that old-time barbecue flavor by 
adding 1 tablespoon liquid smoke, 2 to 3, table- 
spoons Worcestershire sauce, and 2 teaspoons 
onion powder. 


Thai Hot, Sweet, and Sour Sauce Half- 
way around the world geographically, but 
akin in spirit. Double the amount of sugar. 
Replace the red pepper flakes with 1 table- 
spoon Asian chile or chile-garlic paste. Add 
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i thinly sliced garlic clove if the chile paste 
lacks garlic. As good on smoked pork as its 
southern cousins, but equally fine on grilled 
beef tenderloin or chicken satay. 


Black Magic 


This thin Worcestershire-stained sauce 
hails originally from western Kentucky, 
where it’s spread traditionally on barbe- 
cued mutton. We like it just as well on 
smoked chicken and trout, on jerk pork, 
and with grilled lamb. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


1 cup Worcestershire sauce 
1 cup white vinegar 
z tablespoons molasses 
1 tablespoon freshly ground black pepper 
1, to 1 teaspoon Tabasco or other hot 
sauce 


1 garlic clove, minced 
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. Mint Juleps 


Kentucky Derby Afternoon 


1, teaspoon salt 


1, teaspoon ground allspice 


Combine the ingredients with 1⁄2 cup wa- 
ter in a medium saucepan. Bring to a gentle 
simmer over medium heat and cook for 10 
minutes. Serve hot or at room temperature. 


Spirited Sauces 


One of the fastest ways to customize 
a store-bought sauce or add extra 
spark to one of your own is to lace it 
with a little liquor. Bourbon and rum, 
our overall favorites, contribute a 
sharp sweetness, mellowed with 


smoky flavor in the case of bourbon. 
Dry white or red wines supply a nice 
acidity as well as their varietal 
character. Generally we add spirits in 
the last few minutes of cooking, when 
the sauce is hot enough to evaporate 
the majority of the alcohol but not 
diminish its signature taste. 





Smoked Salmon Stuffed Eggs (page 87) 


~ Grilled Lamb with Black Magic 


Picnic Pea Salad (page 480) | 
Grand Fruit Salad (page 483) 


Cornbread (page 499) 


Chocolate pecan pie 
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Serendipity 
Sauce 


Our favorite all-purpose grilling sauce, 
this is a snap to make, and it sasses up 
everything from chicken breasts to skirt 
steak. We generally spike it with a little 
bourbon, which gives the sauce a sweet, 
smoky edge. You can also substitute rum 
if you like or leave out the spirits com- 
pletely. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


1 cup ketchup 
I4 cup molasses 


N 


tablespoons packed light or dark 
brown sugar 

tablespoons Worcestershire sauce 

tablespoons unsalted butter 

teaspoons yellow mustard 


teaspoon onion powder 


— 
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teaspoon freshly ground black pepper 
! teaspoon chili powder 

3 to 4 tablespoons bourbon or light or 
dark rum 


Salt, optional 





Combine the ketchup, molasses, brown 
sugar, Worcestershire sauce, butter, mus- 
tard, onion powder, pepper, and chili powder 
in a saucepan with 44 cup water and bring to 
a boil. Reduce the heat to a bare simmer and 
cook for 5 to 10 minutes, until thickened 
lightly. Stir in the bourbon and simmer for 





Frigid Mates 


Cold egg yolks and mustard right out 
of the fridge won’t blend properly in 
this sauce. If you want to mix them 


sooner rather than later, place the 
unshelled eggs in a bowl of hot water 
for a few minutes before separating 
and zap the mustard for a few 
seconds in a microwave. 


another couple of minutes. Taste and add a 
bit of salt if needed, then cook for another 
minute or two, stirring, to distribute the salt 
in the sauce. Serve warm or at room temper- 
ature. The sauce will Keep in the refrigerator 
for at least a couple of weeks. 


Mustard 
and Honey Sauce 


You find mustard-based barbecue sauces 
in some areas of the South, but this luxu- 
rious mayo-style version takes off in dif- 
ferent directions from those. Its stellar in 
pork sandwiches, like its distant cousins, 
but also on poultry and smoked fish. Try 
brushing it over hot dogs for a haute dog 
experience. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 
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2 large egg yolks, at room 
temperature 
4 cup plus 2 tablespoons Dijon 
mustard, at room temperature 
11⁄2 teaspoons salt 
3, tablespoons white vinegar 
14 teaspoon freshly ground white 
pepper 
Pinch of cayenne 
12 cup vegetable oil 


z tablespoons mild-flavored honey 





Combine’ the egg yolks, mustard, salt, 
vinegar, white pepper, and cayenne in a food 
processor. With the processor running, driz- 
zle in the oil in a very slow, steady stream. 
When done, the sauce should have the con- 
sistency of mayonnaise. Stop the processor 
and add the honey. Whir a time or two to 
combine. If the mixture is too thick to spoon 
easily, thin with warm waier, added i tea- 
spoon at a time. Serve immediately or chill 
and use within several days. 


Provencal Mustard and Honey Sauce 
Make the honey lavender scented. Cut the 
cayenne and white pepper. Add a teaspoon 
or two of Herbes de Grillade (page 30) or 
herbes de Provence. Brush over grilled 
lamb, duck, or pork. Thin, if desired, with 
Olive oil. 
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Making Your 
Own Brand of 
Barbecue Sauce 


Tasting is the key to developing a 
great barbecue sauce of your own. 
Make some of our recipes and taste 
those sauces. Go to a store with a 
big selection of sauces, load upa 
shopping basket, go home, and 
taste them all critically, noting the 
ingredients they contain and what you 
like and don’t like about each one. 
Then it’s time to try one of your 
own. Consider each of these 
elements as you experiment, taste, 
and adjust the sauce: 


* Start with a strong foundation: in the 
United States typically either vinegar, 
meat drippings or stock, mustard, or a 
tomato product such as sauce, puree, 
paste, or ketchup. 


* Almost always include an acid such as 
vinegar, citrus juice, or pickling liquid. 


* To balance the acid, you probably want 
some sweetness from sugar, honey, mo- 
lasses, or maybe cane, corn, or maple 
syrup. 


* Salt helps with the balancing act, either in 
granular form or as soy sauce, anchovies, 
or other sodium-rich ingredients. 


* Many people, including us, like some heat, 
from fresh or dried chiles, Tabasco or an- 
other hot sauce, freshly ground black pep- 
per, or perhaps horseradish. 


* Go from here into signature components, 
which include such diverse possibilities as 
oil, butter, herbs, spices, garlic, onions, 
Worcestershire sauce, and wine. 


Sticky Tamarind- 
Orange Sauce 


The bracing sourness of tropical tamarind 
is the perfect foil to a double dose of 
sweet orange. Lavish on chicken wings 
throughout their grilling for ooey-gooey 
goodness, or brush lightly over dry- 
rubbed pork chops, lamb chops, or bone- 
less, skinless chicken breasts in the last 
few minutes of grilling for charred rich- 
ness. Reserve enough to serve at the 
table. If you don’t see tamarind paste or 
concentrate at the supermarket, check an 
Asian or Latin market. It keeps virtually 
forever. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


+4. cup fresh orange juice 
12 cup plus 1 tablespoon chipotle ketchup, 
chipotle barbecue sauce, or regular 
ketchup or barbecue sauce mixed with 
1 to 2 canned chipotle chiles, minced 
1, cup chicken stock 
14 cup plus 2 tablespoons orange 
marmalade 
2 tablespoons tamarind paste or 
concentrate 
1 tablespoon butter, salted or unsalted 


Coarse salt, either kosher or sea salt 





Stir the ingredients together in a small 
saucepan. Bring to a boil over medium heat, 
then reduce to a bare simmer and cook for 
about 10 minutes. Stir occasionally so that the 
lumpy tamarind paste melts into the sauce. 
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When done, it should be‘tacky enough to coat 
the spoon. The sauce can be made up to sev- 
eral days ahead, refrigerated, and then re- 
heated. 


Korean 
Barbecue Sauce 


The first tidal wave of American grill en- 
thusiasm, in the 1950s, coincided with the 
country’s initial tentative steps toward 
embracing Asian food. It was a time of 
teriyaki and Trader Vic’s, rumaki and 
simple satays. Ensuing decades have 
brought us a tsunami of more diverse and 
authentic Asian flavors—Japanese, Chi- 
nese, Indian, Vietnamese, Thai, and now 
Korean, with its emphasis on grilling. Ko- 
rean cooks developed this signature 
sauce for beef, beef, and more beef, but 
it’s just as good on chicken, pork, and 
even all-American rumaki. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 1% cups 


34 cup soy sauce, Korean if available 
3, cup packed dark brown sugar 

2 tablespoons minced garlic 

1 tablespoon minced fresh ginger 
'4 cup minced scallion 


1 tablespoon dark sesame oil 


Combine the soy sauce, brown sugar, 
garlic, and ginger in a small saucepan over 
medium heat. Stir occasionally, until the 


ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


sugar dissolves, then mix in the scallion and 
remove from the heat. Stir in the sesame oil. 
Use warm or at room temperature. 


Spicy Korean Barbecue Sauce Add: to 2 
tablespoons of Korean red pepper paste or 
Asian chile or chile-garlic paste to the other 
ingredients. 


Korean Smearing Sauce Eliminate the 
ginger. Instead of the soy sauce and brown 
sugar, combine the same amounts of Korean 
bean paste and Korean red pepper paste, 
available at Asian groceries. Stir in the re- 
maining ingredients, no cooking required. 


Crazy About 
Chipotles 


One-pod arsenals of smoke and spice, 
Mexican chipotle chiles deserve a place 
in every outdoor cook’s pantry. 
Generally, growers air-dry chiles for 
preservation, but the method didn’t 
work for meaty jalapenos in their 
original home near humid Veracruz. 
So they dried the pods over low 
smoky wood fires, adding a heady 
complexity to their flavor with 
undertones of chocolate, coffee, and 
tobacco. We always keep chipoties 
on hand in two forms, canned en 
adobo and as a dried powder. The 
tangy adobo sauce that comes with 
the chiles in the can makes a great 
seasoning on its own, with the 
distinctive chipotle flavor but not the 
heat. We use the powder mainly to 
bolster rubs and sauces. 
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Smear onto lettuce leaves and roll around 
grilled beef, pork, or chicken. 


Glossy Korean Sesame Glaze Add 1⁄4 cup 
water to the ingredients to be cooked. Mix 
3 more tablespoons dark sesame oil into the 
sauce when it’s removed from the stove. Scat- 
ter toasted white sesame seeds over the dish, 
too, if you wish. 


Plum-Hoisin 
Sauce 


This spicy sweet Asian-inspired sauce en- 
hances many simply grilled foods, includ- 
ing chicken breasts, pork chops, duck, 
tilapia, and other flaky white fish. Tea- 
smoked duck never comes to our table 
without it. The blend is something akin 
to commercial Chinese duck and plum 
sauces, but it comes out more complex 
and aromatic with very little effort. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


One 14- to 16-ounce can plums in heavy 
syrup, undrained 
14 cup plus 2 tablespoons hoisin sauce 
2 cup soy sauce 
2 tablespoons rice vinegar 
2 tablespoons dry sherry 
1 tablespoon dark sesame oil or peanut oil 


1 tablespoon Dijon mustard 
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Puree the plums with the hoisin sauce in 
a blender or food processor. Spoon into a 
saucepan and stir in the remaining ingredi- 
ents. Bring the mixture to a quick boil. Re- 
duce the heat to low and cook the sauce until 
thick, about 15 minutes. Stir occasionally. 

Serve the sauce warm or chilled. It keeps, 
covered and refrigerated, for at least several 
weeks. 


Party-Time Tip 


Present dishes and plates for a 
party in ways that feel 
comfortable to you. Youre 
cooking outdoors, so anything 
simple goes. You might want 
to serve the food on platters, 
perhaps inexpensive ones in a 
neutral color from Target, 
Pier 1, Crate & Barrel, or Cost 
Plus World Market. Neatly 
mound everything on the 
serving ware and garnish 
with a big plume of a 
compatible herb on the side of 
each. If the group is small 
and everyone’ Sitting at the 
same table, pass the platters 
Jamily style. If yow’re hosting 
a bigger group, opt for a 
buffet. The sauces, salsas, and 
relishes in this chapter, with 
their multitude of hues and 
textures, will enhance the pre- 
sentation of any dish. 





Blazing-Hot 
Guava-Habanero 
Hot Sauce 


The blistering habanero chile features re- 
markable flavor if you can figure out how 
to taste it before searing your mouth. Mix- 
ing the chile with tropical fruit is one of 
the best ways to tame its wilder side. By 
starting with a bottled habanero sauce, 
such as the widely distributed Melinda’s, 
you can avoid the hassle of getting the 
fiery oil of a fresh chile on your hands. 
Look for guava paste with Latin foods. 
Give this sauce as much firepower as you 
wish, but be sure to offer a milder option 
for any timid guests. Great with fried 
seafood, grilled or smoked fish or pork, or 
even fried turkey. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 34 cup 


I cup guava paste 
1 tablespoon tomato-based barbecue 
sauce 
2 tablespoons fresh lime juice, or more to 
taste 
1 teaspoon habanero hot sauce, or more, 
even much more, to taste 


Puree the ingredients with 2 tablespoons 
warm water in a blender, starting with the 
smaller amounts of lime juice and hot sauce. 
Add more lime juice and hot sauce as needed 
to create a sweet, sour, spicy blend. Serve at 
room temperature, but Keep stored in the re- 
frigerator for up to several weeks. 
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A Glut of Guava 


Every time we buy guava paste, it 

seems to come in a different-size 

package. If you end up with extra 
paste, serve it for dessert or 


breakfast with an aged cheese such 
as manchego or with a creamy soft 
cheese, like quark or farmers’ cheese. 
With water mixed into the paste, 
you can also use it as a grilling glaze. 
The paste keeps for weeks 
‘in the refrigerator. 





Piri Piri 

This simple but incendiary Portuguese 
sauce most traditionally accents grilled 
bone-in chicken parts, but it also works 
great on boiled shrimp and barbecued 
pork. If you like the sauce as much as we 
do, you might want to try it with the hard- 
to-find piri piri chiles, which can be or- 
dered in small botiies from the Spanish 
Table (spanishtable.com, 505-986-0243). 
Start with half the amount of chile called 
for and work up from there. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 





5⁄4 cup olive oil 
h cup fresh lemon juice 
2 to 3 tablespoons hot red pepper flakes 
1 tablespoon Scotch or Irish whiskey or 
water 


1 tablespoon minced red onion 


2 plump garlic cloves, crushed to a paste 
1, teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 


Combine the ingredients in a small bowl, 
stirring until the salt is dissolved. Let sit for at 
least 30 minutes at room temperature for the 
flavors to blend before serving. Use at room 
temperature or chilled. Leftovers can be cov- 
ered and refrigerated for up to several weeks. 


Fresh Mint Sauce 


Just toss this together in the food pro- 
cessor and you're ready to go, without 
cooking a lick. Grand on grilled turkey or 
lamb burgers, accompanying a rotisserie 
leg of lamb, or poured over grilled mango 
slices. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


11⁄2 cups fresh mint leaves 
12 cup raspberry or other fruity 
vinegar 
3 to 4 tablespoons confectioners’ sugar 


Salt and freshly ground black pepper 


Pulse the mint leaves a few times in a food 
processor until uniformly chopped. Add the 
vinegar and sugar and pulse until the sugar 
has dissolved and the mixture is smooth. Stir 
in salt and pepper to taste. Hold at room tem- 
perature and serve within an hour or two. 
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Mojo Romesco 
Latin cooking is rich with flavors that meld S auce 
with fire and smoke. Mojo, another tangy | We panic if we somehow run out of Span- 


i llent table — . . ; 
herb mixture, makes an exce _ ish romesco, which we put on everything 


sauce for small cuts of pork, chicken short of pie. Serve it with simply grilled 


breasts, and Medea If you like, blend | shrimp or skewers laced with -AAE 
an extra batch to marinate the same foods | 


na W k dd chorizo chunks or dolloped on grilled 
E On ae ne comedies aadsey clams or white fish. Slather over grilled 
eral tablespoons of light or dark rum to 


| garlic bread or dunk grilled green onions 
the sauce. ` into it. Smear it over smoked or grilled 


COOKING METHOD | INDOOR KITCHEN | lamb slices piled on a crusty roll or just 
PREPARATION — eat it from the bowl with a spoon. 


Makes about 2% cups | COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


34, cup flavorful olive oil 


Makes about 1% cups 
3/4 cup fresh orange juice, a 


plus 2 tablespoons minced a : ail ith 
Mezesi ne 4-ounce jar piquillo peppers, wi 

5 ay, i their juice, or pimientos, preferably 
¥4 cup fresh lime juice f Gn 
fire-roasted, with their juice, plus 


15 cup chopped fresh cilantro leaves 1⁄4 to 12 teaspoon hot red pepper 


flakes 


1 red-ripe plum tomato 


4 to 6 plump garlic cloves, minced 
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2 teaspoons dried oregano 


2 teaspoons ground cumin 1 slice chewy country bread, about 





1 teaspoon salt, or more to taste 1 ounce, toasted or grilled and torn 





into several pieces 


Whisk the ingredients together in a bowl. 1⁄4 cup slivered salted almonds, Marcona 
Use within a few hours for best flavor. if available 
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Casual Friday Supper 






Open-Face Turkey Burgers with Fresh Mint Sauce (page 154) 
Sweet potato chips 


Creamy Coleslaw (page 476) 


Papaya halves with lime wedges 
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acta stot Ns OESE 


a Costa Brava Celebration 


Toasted almonds, preferably Marcona 


Grilled Spanish chorizo 


Grilled Calamari (cooked as in Party Paella, page 262) with Saffron 


Mayonnaise (page 65) 
Peppers with Romesco Sauce (page 414) and Grilled Leeks Topped 
with Romesco (page 435) 


Fennel and Pears with Sherry-Orange Drizzle (page 108) 


Dry sherry 
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1 tablespoon hot paprika, preferably 
Spanish 
2 plump garlic cloves 
2 teaspoons red wine vinegar 
1 teaspoon sherry vinegar 
3, teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 


6 to 8 tablespoons flavorful olive oil 


Plop the piguillos and juice, tomato, 
bread, almonds, paprika, garlic, vinegars, 
and salt into a food processor. Add 1 table- 
spoon warm water and process until a thick 
puree forms. With the motor running, pour 
in enough oil to make a smooth and easily 
spoonable sauce. Let the sauce sit at room 
temperature for at least 1 hour or cover and 
refrigerate for up to several weeks. 
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Bagna Cauda 
sauce 


Dribble this appealingly assertive sauce in 
small quantities over grilled tuna tidbits, 
other smoked or grilled seafood, pota- 
toes, or fennel slices, hot or chilled. Ital- 
ians developed the blend as a dunk for 
uncooked vegetables, and it’s still mighty 
good that way as well. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


3 cup flavorful olive oil 
2 tablespoons slivered garlic 
2 teaspoons minced lemon zest 
2 to 4 tablespoons chopped anchovy fillets 
12 teaspoon freshly cracked black pepper, 
or more to taste 


Pour half of the oil into a small skillet and 
add the garlic and lemon zest. Warm over 
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low heat for about 5 minutes. If the garlic be- 
gins to sizzle, the sauce is getting hotter than 
you want, so remove the skillet from the heat 
for a few seconds and then return it after it 
has cooled a little. Stir in the rest of the oil, 
the anchovies, and the pepper, and heat fora 
minute or two, just until the sauce is warm to 
the touch. Serve immediately. 


Bearnaise Cream 


A true egg-rich béarnaise sauce can seri- 
ously mask the essence of grilled or 
smoked foods. To get some of the same 
flavors in a more summery vein, we opt for 
this variation, not exactly light itself but 
certainly delightful on a grilled tuna or rib- 
eye steak. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


14 cup dry white wine 
2 tablespoons tarragon vinegar 
3 tablespoons minced shallot 
3, tablespoons chopped fresh tarragon or 
1/4 tablespoons dried 
1 cup creme fraiche 
Salt 


Combine the wine, vinegar, shallot, and 
tarragon in a small saucepan and reduce over 
medium heat until just about 2 tablespoons of 
the liquid remain. Set aside briefly to cool. 

Mix the wine reduction into the créme 
fraiche. Season with a bit of salt to taste. 
Serve chilled or just slightly warmed. 


Horseradish 
Rapture 

Horseradish stands stout with the beefi- 
est dishes-from prime rib to burgers—but 
doesn’t overwhelm smoked fish or grilled 
shrimp. For the full experience, start with 
a fresh horseradish root. If you can’t scare 
one up in a produce department, buy a 
fresh jar of prepared horseradish, which 
loses potency as it ages, and use s cup. 
Then reduce the vinegar to about 1 table- 
spoon or eliminate it entirely. If this sauce 
is too potent for you or your friends, add 
extra sour cream to tame the heat. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


One 6-ounce horseradish root 
z tablespoons white vinegar, or more to 

taste 

12 cup sour cream 

14, cup mayonnaise 

Coarse Salt, either kosher or sea salt, and 
freshly cracked black pepper, 
optional 


Peel the horseradish with a vegetable 
peeler and cut the root into about 6 chunks. 
Put the horseradish and vinegar in a food 
processor and process until evenly minced. 
Stop and scrape down the sides as needed, 
but avoid taking a deep whiff of the fumes. 

Add the sour cream and mayonnaise to 
the processor and pulse until smooth. Stir in 
salt and pepper to taste, if you wish, and 
serve lightly chilled. 
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Garlic-Orange 
Vinaigrette 


A simple vinaigrette made with a quality 
oil and a complementary acid can make 
a sparkling replacement for a heavier 
sauce. This and its numerous variations 
pair with a cornucopia of outdoor foods, 
from smoked trout to barbecued brisket, 
from grilled chicken breasts to deep-fried 
turkey. 


COOKING METHOD : INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup 


1 plump garlic clove, peeled 
12 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 
4 cup frozen orange juice concentrate, 
thawed 
2 tablespoons fresh lime juice 
12 cup fruity olive oil 
Freshly ground black pepper 


Crush the garlic into the salt with the side 
of a large knife until mashed. Whisk the gar- 
lic mixture, orange juice concentrate, and 
lime juice together in a small bowl. Whisk in 
the oil and add more salt, if you wish, and 
pepper to taste. 


Garlic-Orange Barbecue Vinaigrette 
Add 1 to 2 tablespoons tomato-based barbe- 
cue sauce, such as Genuine Kansas City Bar- 
~becue Sauce (page 50) or Serendipity Sauce 
(page 54). Depending on the sauce’s acidity, 
you may want to whisk in a bit more oil to 





H Stocking the Pantry 
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* Canned crushed tomatoes 








j 


When you want to fire up, you’re only 
as ready as your pantry. These are the 
bare essentials at our place, but 
modify them according to your own 
interests and whims: 


* Coarse salt, either kosher or sea salt 


* Flaky salt, such as Maldon or French fleur 


de sel 

Black peppercorns and a peppermill 
Dried chiles (mild or hot) 

Chili powder 

A couple of favorite dry-rub seasonings 
Sugar and brown sugar 


Paprika, preferably sweet, hot, and 
smoked 


* Tabasco, Mexican, and Pickapeppa hot 


sauces 


* Pickled jalapenos 


Canned chipotle chiles in adobo sauce 


* Soy and hoisin sauce 


Worcestershire sauce 
Dijon and yellow mustard 


Ketchup and tomato-based barbecue 
sauce 


* Red wine vinegar and cider or white 


vinegar 


* Olive oil, both an inexpensive variety and 


a top-of-the-line extra virgin 


* Vegetable oil spray 


* Heads of fresh garlic or garlic-flavored oil 


or, preferably, both 
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balance the vinaigrette. Terrific on pork ten- 
derloin and chops. 


Garlic-Orange Sherry Vinaigrette Re- 
place the lime juice with sherry vinegar. 
Slather over grilled white fish and shrimp. 


Tabasco Vinaigrette Reduce the lime juice 
by 1 teaspoon and replace it with the same 
amount of Tabasco or Tabasco Chipotle 
sauce. Spices up anything. 


Orange-Cumin Vinaigrette Toast 1 tea- 
spoon cumin seeds in a dry skillet until fra- 
grant. Grind and add to the dressing after 
mashing the garlic and salt together. Fabu- 
lous on fajitas. 


Mango Vinaigrette Eliminate the garlic 
and orange juice concentrate. Instead, add If 
cup mango juice (made by pureeing the fruit, 
not the much thinner mango nectar). Try the 
vinaigrette on pork or seafood. 


Ten 
Elegant Butters 


Flavored butters make splendid sauces 
for a wide range of grilled dishes. Try 
these in the suggested ways or in ways of 
your own, adjusting the ingredients as you 
see fit for your food. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 34 cup each 














Starting with 8 tablespoons (1 stick) soft- 
ened salted butter, add the following. 


Worcestershire Pecan Butter Toast 1 
cup chopped pecans and mix them with 2 to 3 
teaspoons Worcestershire sauce and a pinch 
or two of cayenne. A favorite of ours on 
chicken, but also a fine choice for smoked 
trout or a grilled pork tenderloin. 


Mustard-Lemon Butter Add 2 tablespoons 
Dijon mustard and a squeeze or two of fresh 
lemon juice. Shrimp swoon over it. 


Curried Mango Chutney Butter Mix in 2 
tablespoons mango chutney (any large fruit 
chunks chopped) and ‘2 teaspoon curry 
powder. A squeeze of lime juice can balance 
the sweetness. Pour over ham steaks, other 
pork cuts, chicken rôti, or grilled onions. 


Caramelized Shallot Butter Sauté % cup 
chopped shallots in 1 tablespoon vegetable 
oil over medium-low heat for 5 minutes. 
Sprinkle in 12 teaspoon sugar and continue 
cooking for about 10 more minutes, until the 
shallots are soft and toasty golden-brown. 
Slather on steaks. 


Anchovy Butter Melt 1 tablespoon of the 
butter in a skillet and sauté 1 minced large 
shallot until soft, about 4 minutes. Scrape 
into the remaining butter and mix in 4 to 6 
finely chopped anchovy fillets and 1 table- 
spoon minced parsley. Great on fish or beef. 


Peppery Garlic Butter Sauté 2 teaspoons 
minced garlic in 1 tablespoon of the butter 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


just until soft and very lightly colored, about 
3 minutes. Mix into the rest of the butter with 
at least 112 teaspoons freshly cracked black 
pepper. Perks up chicken and turkey per- 
fectly. 


Herb Butter Mince 1⁄4 cup of a single herb 
or a compatible combo and mix into the but- 
ter. Good choices include fresh thyme, 
cilantro, tarragon, dill, lovage, and parsley. 
Use on any meat from pork chops to skirt 
steak. 


Honey-Sage Butter Stir in 3 tablespoons 
honey (a deeply flavored one like chestnut is 
really nice) and 3 tablespoons minced fresh 
sage leaves. A favorite on grilled-or smoked 
pork. 


Chile Butter Mix in 1 to 2 minced fresh or 
pickled jalapenos or serranos or about 1 table- 
spoon ground dried mild red chile, with a 
dash of ground coriander if you like. Super 
on salmon and shrimp. 


Porcini Butter Rehydrate 12 cup dried 
porcini mushrooms in warm water for about 
20 minutes. Drain and mince. Place all the 
butter in a skillet and sauté the mushrooms 
over medium heat until well softened, about 
5 minutes. Use warm or refrigerate for later 
use. Nothing’s finer rubbed under the skin of 
a rotisserie turkey or grill-roasted chicken. 


WAR eS ak am = — 


A Dozen 
Delicious Mayos 


A dressing, a spread, a sauce, mayonnaise 
takes on more guises than a pop diva. Al- 
ways special on fish and seafood. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1 cup each 


Starting with 1 cup mayonnaise, add the 
following ingredients. If the mayonnaise is 
homemade, use it within a couple of days. 
Even when prepared with store-bought 
mayo, most of these are best made in small 
amounts and eaten soon, because their fla- 
vors begin to fade. Store covered in the refrig- 
erator until they are gone. 


- Rich Mayonnaise Mix in 1 to 2 teaspoons 


olive oil and a pinch of coarse salt, either 
kosher or sea salt. Use it like regular mayo 
or, for something different, smear it over 
grilled corn on the cob and then sprinkle the 
top with Mexican-style cotija cheese. 


Saffron Mayonnaise Combine a good 
pinch of saffron threads with 2 teaspoons 
olive oil and let soften for 5 minutes before 
stirring in. Perfect for a chicken salad with 
grapes. 


Basil Mayonnaise Add 2 tablespoons 
minced fresh basil. Super over a chilled 
smoked salmon fillet. 


Dill Mayonnaise Blend in 2 tablespoons 
minced fresh dill or 1 tablespoon dried and 
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1⁄4 teaspoon fresh lemon juice or white vine- 
gar. The sidekick for smoked mussels. 


Gribiche Mayonnaise Add 2 tablespoons 
chopped capers, 1 tablespoon chopped shal- 
lot, 1 tablespoon minced chives, 1 tablespoon 
minced fresh tarragon or 142 teaspoons 
dried, and a splash of red wine vinegar. Ap- 
ply liberally to smoked chicken and fish. 


Chipotle-Lime Mayonnaise Mix in ı or 
2 minced canned chipotle chiles and 1 to 
2 teaspoons adobo sauce from the can, plus 
1 to 2 teaspoons fresh lime juice. Add a table- 
spoon of minced cilantro, too, if you like. A 
lofty topping for fajitas or tacos. 


Wasabi-Scallion Mayonnaise Stir in 3 to 
4 tablespoons minced scallion and 2 to 3 tea- 
spoons wasabi paste. Mighty tasty with tuna. 


Tabasco Mayonnaise Add 2 to 4 teaspoons 
Tabasco sauce, origina! or one of the other fla- 
vors. Use with any smoky ham or other pork. 


Garlic Mayonnaise Mix in 1 to 4 mashed 
garlic cloves and a pinch of salt. Grand with 
grilled lobster tails. 


Lemongrass Mayonnaise Add in 1 table- 
spoon minced tender lemongrass stems. If 
you, like us, have trouble finding fresh 
lemongrass dependably, look instead for a 
tube of lemongrass herb paste in your super- 
market produce section. Try the mayo on 
chilled grilled shrimp. 


Avocado Mayonnaise Stir in 1 small 
mashed avocado and 1 teaspoon lemon or 


lime juice. Adds voluptuousness to burgers, 
beef, or salmon. 


Old Bay Mayo Mix in 1 tablespoon Old Bay 
Seasoning. Any crabs, any way. 


Roasted Tomatillo 
Salsa 


Since outdoor cooking doesn’t produce 
pan drippings, there’s nothing to deglaze 
and reduce for gravy or classic European 
sauces. Salsas and similar relishes based 
on fresh vegetables and fruits provide an 
ideal outdoor substitute, particularly in 
the prime summer season. For broad ver- 
satility with a range of grilled and smoked 
foods, few salsas match the tangy verve of 
this tomatillo version. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


1 pound whole fresh tomatillos, husks 
removed 


e 


small red or sweet onion, cut into 
chunks 


2 jalapeños or serranos, seeded 


%2 cup lightly packed cilantro leaves 


ee 


tablespoon flavorful olive oil 


eae 


tablespoon fresh lime juice 


mà 


teaspoon crumbled dried oregano, 
preferably Mexican 


1% teaspoon salt, or more to taste 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Heat the broiler or fire up the grill, bring- 
ing the temperature to medium-high (3 sec- 
onds with the hand test). | 

If using the broiler, cover a baking sheet | 
with foil. Top with the tomatillos. Broil for 16 : 
to 18 minutes, turning occasionally to roast 
evenly. If using a grill, place the tomatillos di- 
rectly on the cooking grate. Cook for 10 to 12 
minutes, turning to roast evenly. The tomatil- 
los are ready when soft with plentiful black 
blotches. 

Mince the onion, jalapenos, and cilantro 
together in a food processor. Add the tomatil- 
los and remaining ingredients and process 
until you have a rough puree. 

The salsa can be used warm immediately 
or refrigerated for later. 


Party-Time Tip 


Coaches are fond of 
exclaiming “There is no I in 
teamwork!” Enlist available 
family members (including 
kids) and friends in the 
planning, preparation, and 
cleanup for your party. 
Discuss assignments in 
advance, without i | 
preconceptions of what’s a guy | 
thing or the mom’s job. Kids 
often love to help serve, 
especially when they had a 
role in making the food. 





Chunky Avocado 
Salsa 


The first time Cheryl saw an avocado 
salsa, as a teenager in the Midwest, she 
was afraid to eat it, suspicious of the 
green color. Since then she’s become 
such an avocado fan that friends once 
threw her an all-avocado dinner party. We 
think you will enjoy this simple departure 
from guacamole with similar enthusiasm. 
A bit of cucumber makes the mixture less 
rich and adds an appealing crunch. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


4/5 cup diced peeled and seeded 

cucumber 

3 tablespoons minced red onion 

1 to 2 tablespoons fresh lime juice 

2 large ripe large avocados, diced 

1 tablespoon minced fresh cilantro, 
epazote, or tarragon leaves, 
optional 


Coarse salt, either kosher or sea salt 


Stir the cucumber and red onion together 
with the lime juice in a medium bowl. Gently 
fold in the avocados and add an herb if you 
wish. Salt and serve. 
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Chilean 
Tomato Salsa 


Called a pebre, this bright tomato salsa is 
served on the side in Chile with a variety 
of dishes. We like it particularly with 
grilled, grill-roasted, or smoked pork or 
cabrito (kid). 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 





34 pound red-ripe plum tomatoes, 
chopped 
1⁄5 cup chopped fresh cilantro leaves 
2 scallions, both white and green parts, 
thinly sliced 
1 to 2 fresh jalapenos, minced 
2 teaspoons minced garlic 
142 tablespoons flavorful olive oil 
144 teaspoons red wine vinegar, or more 
to taste 
1, teaspoon freshly ground black pepper, 
or more to taste 


Coarse salt, either kosher or sea salt 


Stir together the tomatoes, cilantro, scal- 
lions, jalapenos, and garlic. Mix with the re- 
maining ingredients and let sit for at least 30 
minutes at room temperature. The salsa is 
best the day it’s made. 
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Party-Time Tip 


If you need more places for 
guests to sit, bales of straw 
make great cheap extra 
outdoor seating. We pick 
them up at a feed store. To 
make them more comfortable, 
drape them with fabric, small 


rugs, or an attractive throw 
or a few pillows from 
indoors. When you're done 
with the seating, use the bales 


to compost your garden. 





Salsa Cruda 


Celebrate the height of summer with this 
Italian-style relish. We provide a recipe 
but encourage you to ignore it. Begin with 
great tomatoes and try not to mess them 
up. A grilled tuna steak, garlic-rubbed bru- 
schetta, or a smoked portobello mush- 
room cap couldn’t have a rosier finish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 1% to 2 cups 


2 large red-ripe tomatoes, chopped 

About 1 tablespoon flavorful olive oil 

1 to 2 tablespoons drained and rinsed 
capers, chopped if large 

Coarse salt, either kosher or sea salt 

Balsamic vinegar, optional 


z tablespoons torn fresh basil 


ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Halve the tomatoes and squeeze out the 
watery liquid. Chop the tomatoes and place 
them a medium bowl. Stir in enough oil just 
to make them glisten. Stir in the capers, taste, 
and add salt as needed. If the tomatoes don’t 
have much acid, a dribble or two of vinegar 
may be in order. Stir in the basil and serve. 


Fiery Creole Relish 


The French ‘Caribbean offers many de- 
lights, but few as spectacular to us as 
sauce chien, a lively Creole relish-cum- 
vinaigrette. Shrimp, crawfish, lobsters, 
oysters, or any other creature of the deep 
thrives in the potion, even if its literal 
translation is “dog sauce.” We also spoon 
the relish over grilled or smoked chicken 
breasts and slices of pork tenderloin. The 
treat requires a little work in the slicing 
and dicing department, but you won’t fault 
the reward. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 
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a Night of Tropical Heat 


Tequila Mojitos (page 80) 


1⁄5 cup light-flavored olive oil 

Juice of 2 medium limes 
2 tablespoons white vinegar 
1 medium onion, very finely chopped 
by hand 

medium carrot, very finely chopped 
by hand 

or 4 Scallions, very finely chopped 
by hand 

' to 144 teaspoons Caribbean-style 

habanero hot sauce 


pk 


NA 


pk 


to 2 tablespoons chopped fresh 
thyme 
34, teaspoon coarse salt, either kosher 
or sea salt 
' teaspoon freshly ground black 
pepper 


Whisk the oil, lime Juice, and vinegar to- 
gether in a medium bowl. Mix in the rest of 
the ingredients. Let sit for about 30 minutes 
at room temperature for the flavors to min- 
gle, then serve. Leftovers can be covered and 
refrigerated for up to a week. 


Ba an nh ha i en ee 


Icy Oysters in Sangrita (page 90) 


Grilled Whole Red Snapper with Fiery Creole Relish 
Black beans and yellow rice 


Pina Colada Fian (page 520) 
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Green Chile 
Chutney 


Stores today stock loads of decent com- 
mercial chutneys, but this home-crafted 
southwestern version speaks in an accent 
of its own. It provides perfect heft for a 
sandwich stacked with smoked turkey or 
chicken, or serve it on the side with grilled 
shrimp or salmon. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


1 cup packed light or dark brown sugar 
3⁄4 cup plus 2 tablespoons cider or cane 
vinegar 
3⁄4 cup chopped roasted mild green chile, 
such as New Mexican or poblano 
6 ounces fresh tomatillos, chopped 
(ŠA cup) 
1 medium onion, minced 
12 teaspoon cumin seeds, toasted and 
ground 
1, teaspoon salt 


Combine the ingredients with 4 cup wa- 
ter in a heavy saucepan. Cook over medium 
heat until the mixture boils, then reduce the 
heat to a simmer. Cook for about 30 minutes, 
until thick, stirring occasionally in the last 10 
minutes or so. When ready, small bits of 
chile and tomatillo will be suspended in a 
thick syrup. The chutney can be used warm 
or cooled and keeps, covered and refriger- 
ated, for up to several weeks. 


Cucumber 
Relish 


Uncooked relishes can add a fresh, bright 
note to outdoor foods. This tasty and 
versatile cucumber version is easily as- 
sembled with ingredients available year- 
round. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


1 cup white or rice vinegar 
45 cup sugar 
3⁄4 teaspoon coarse salt, either kosher or 
sea salt 
Scant 14 teaspoon ground white pepper 
2 cucumbers, about 4 pound each, 
preferably English or European, 
peeled, seeded, and diced 
'9 cup diced red or green bell pepper, 
optional 
'4 cup chopped fresh mint, cilantro, or 
tarragon leaves, optional 
1 tablespoon minced jalapeno, optional 
1 or 2 teaspoons Asian fish sauce, 
optional 
1 or 2 dashes Tabasco or other hot sauce, 
optional 


Combine the vinegar, sugar, salt, and 
white pepper in a medium bowl. Stir until 
the sugar dissolves. The mixture will be quite 
syrupy. Mix in the cucumbers and any addi- 
tional ingredients and refrigerate for at least 
i hour. Serve chilled, with a slotted spoon. 


ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Pickled 
Red Onions 


Nothing comes to our table accompany- 
ing more kinds of food than this easy 
condiment. The mixture is best after at 
least a few hours in the fridge but then 
keeps for days longer. Serve with tacos or 
sandwiches, fajitas, a nicely charred flank 
steak, or Cochinita Pibil (page 330). 


COOKING METHOD | INDOOR KITCHEN 
— PREPARATION 


Makes about 1% cups 


1 medium to large red onion, halved 
lengthwise and sliced into very thin 
half-moons 

‘9 cup red wine vinegar 

Half 6-ounce can frozen orange juice 
concentrate 

Pinch or 2 of coarse salt, either kosher or 
sea Salt 


Place the onion in a medium bowl. Pour 
in enough hot water to cover the onion by 
1 inch. Let sit for 10 minutes, then pour off the 
water, eliminating some of the sharp flavor. 

Combine the remaining ingredients with 
the onion. Cover and refrigerate for at least 
6 hours and preferably 24 hours. Any left- 
overs will keep for up to a couple of weeks. 


SEASONING 102: BARBECUE SAUCES, SALSAS, AND RELISHES 7] 


Grilled Pepper 
Relish 


This relish enlivens many dishes, but we 
like it best of all with grilled vegetables, 
particularly eggplant slices. If you’ve got 
leg of lamb leftovers for a sandwich, it 
makes a terrific topping. 


COOKING METHOD | GRILLING AND INDOOR 
KITCHEN PREPARATION 


Makes about 2 cups 


large green bell peppers 
large red bell peppers 
large yellow or orange bell peppers 


tablespoons flavorful olive oil 


= NM N NNN 


teaspoon fresh lemon juice or balsamic 
or sherry vinegar 


2 teaspoon salt 


= 


to 2 tablespoons minced fresh parsley, 
optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Coat the peppers with ı tablespoon of the 
oil. Grill the peppers uncovered over medium 
heat for 12 to 15 minutes, turning on all sides, 
until tender. 

Transfer the peppers to a plastic bag and 
close it to let them steam, which loosens the 
skin. When cool enough to handle, pull off any 
loose, charred pieces of skin. Slice the peppers 
into thin strips, removing the seeds, and then 
chop them into neat dice. Stir them with the 
remaining ingredients in a bowl and serve. 


Grilled Pepper Tangle Leave the peppers 
in strips rather than cutting them into dice. 


Toss with the remaining ingredients and use 
as a bed for other grilled dishes such as fish 
or chicken. 


Mediterranean Grilled Pepper Relish 
Leave the parsley out. Mix in 1 or 2 minced 
garlic cloves and 1 to 3 minced anchovy fil- 
lets. Add a little olive oil if needed to balance 
the flavors. Marvelous with grilled white fish 
or calamari. Spoon leftovers over an omelet. 


Grilled Vegetable Salsa Add corn shaved 
from a grilled ear or two, a couple of chopped 
grilled onion slices, and a minced jalapeno 
or two. Replace the lemon juice with lime 
juice and the parsley with cilantro. Use this 
salsa to brighten chicken breasts or pork ten- 
derloin, or to top any kind of taco. 


Black Olive 
and Lemon Relish 


Sour and tangy, this relish complements a 
variety of robust flavors but can also bring 
sparkle to something as elementary as 
garlic bread. For a different twist, use a 
commercial Moroccan-style preserved 
lemon and the oil from the container in 
place of the fresh lemon and olive oil. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 





144 cups pitted briny black olives, such as 
Kalamata, coarsely chopped 


Zest and juice of 1 large lemon 











1 tablespoon flavorful olive oil 
1 tablespoon minced fresh basil or 
1 teaspoon minced fresh oregano 


14 cup capers, drained and rinsed 





Stir the ineredients together in a medium 
bowl. Let stand for 30 minutes for the flavors 
to blend. Refrigerate covered if not using 
shortly. 


Black-Eyed Pea 
and Corn Relish 


An all-American relish, almost a side dish, 
this goes great with traditional American 
barbecue meats, such as sliced brisket 
and pulled pork shoulder. Try it also with a 
grill-roasted chicken, grilled pork chops, 
or fried seafood. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 cups 





1'4 cups fresh corn kernels 
3 tablespoons vegetable oil 

12 cups cooked black-eyed peas, drained 
% tablespoons finely diced green bell 


pepper or a combination of green 
and red 


3 tablespoons finely diced red onion 
'4 teaspoon crumbled dried thyme 
2 teaspoons cider vinegar, or more to 
taste 
Several dashes of Tabasco sauce 
Salt to taste 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Combine the corn and oil in a shallow 
saucepan. Cover and sweat the mixture over 
medium heat for about 5 minutes, until the 
corn is just tender. 

Spoon into a medium bowl. Add the re- 
maining ingredients and lightly toss together. 
Refrigerate for at least 30 minutes before 
serving. 


Curried Cashew 
Relish 


Yes, you can make a relish from nuts, 
in this case crunchy, buttery, and salty 
cashews. Serve it with grilled rather than 
smoked foods. The relish perks up the 
plainest of fish fillets, lamb chops, or 
chicken breasts and can hold its own with 
almost any tropically seasoned dish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 


1 cup plus 2 tablespoons diced onion 
1%, cup plus 2 tablespoons diced red bell 
pepper 
1 tablespoon sherry vinegar 
1 teaspoon curry powder 
34, teaspoon sugar 
142 cups coarsely chopped salted cashews 


2 to 3 tablespoons minced fresh mint 





If cutting the onion made your eyes water, 
cover the onion with hot water, let it sit for 
about 10 minutes, and drain off the water. 
Otherwise, simply mix the onion with the 
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bell pepper, vinegar, curry powder, and 
sugar in a medium bowl. Just before serving, 
stir in the cashews and mint. 


Curried Pistachio Relish You can vary the 
preparation if you like by using pistachios in 
place of cashews. Most are small enough that 
they won’t need any chopping. Serve on the 
side with the same dishes. 


Almond Relish Eliminate the curry pow- 
der. Use toasted slivered almonds in place of 
the cashews. Keep the mint or replace it with 
a tablespoon or so of grated orange zest. 
Serve with any grilled seafood or lamb 
preparation. 


Party-Time Tip 


There aren’t many canned 
goods in our pantry, but beans 
are one exception. To keep 
preparation times down, nearly 
all our recipes that would 
traditionally start with dried 
peas or beans are made with 
canned. Their texture is often 
too soft when used alone, but 
not when tossed with crunchy 
ingredients. Just remember 
to rinse the beans well and 
avoid stirring them around 
too much so they still look 
attractive when served. 
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Sunset Drinks 


Ww youre entertaining outdoors, most of the time you want 





two different beverages, one to drink with the meal and an- 
other to kick off the party. Beer, wine, and iced tea all go well with 
food, but they don’t make much of a splash as predinner libations. 
The first drinks you offer your guests, whether alcoholic or not, 
should shake and stir their spirits, letting them know that its going 
to be a special evening ahead. 

Generally we find it best to serve both a playful, imaginative 
cocktail or punch and an equally attractive nonalcoholic option. We 
suggest a dozen and a half alternatives here, emphasizing cooling 
choices suitable for a summer evening that can be made up easily in 
batches. Any of them opens the festivities smartly from the moment 


your guests arrive, sparking smiles that will linger into the night. 


Shocking Pink 
sangria 


Sangria always works. Now it’s even retro 
cool, in addition to being endlessly adapt- 
able, light, reasonably priced, and a natu- 
ral to serve by the pitcher. We like it made 
with white wine and fuchsia-tinted prickly 
pear syrup, a popular southwestern ingre- 
dient that boasts a flavor suggestive of 
raspberries and watermelon. If you can’t 
find that, substitute an equal amount of a 
berry-flavored beverage syrup. Use a clear 
pitcher and clear glasses to show off the 
dazzling hue. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


I, cup sugar, or more to taste 
1 bottle Pinot Gris, Pinot Grigio, 
Sauvignon Blanc, or other crisp dry 
white wine, preferably chilled 
One 12-ounce bottle prickly pear syrup or 
berry-flavored beverage syrup 
1 cup pink grapefruit juice 
1 cup RemyRed (berry-infused cognac) 
or brandy 
144 cups sparkling water 
1 generous cup fresh raspberries, halved 
red grapefruit sections, mandarin 
orange or tangerine sections, or a 
combination 





Spoon the sugar into the bottom of a half- 
gallon pitcher. Pour about half of the wine 
into the pitcher and stir until the sugar dis- 
solves. Add the remaining wine, the prickly 


pear syrup, grapefruit juice, and cognac. Stir 
in more sugar if the mixture tastes sour. Chill 
until just before serving time. Pour in the 
sparkling water and add a handful or two of 
ice cubes. Add fruit to the pitcher or individ- 
ual glasses. 


Really Red Sangria Substitute a red Rioja 
or other fruity red wine for the white wine. 


Cava Sangria Replace the still white wine 
with a sparkling Spanish cava, such as Freix- 
enet, or another inexpensive sparkling wine. 


Party-Time Tip 


Citrus fruits sliced into 
rounds and wedges make 
quick, easy drink garnishes. 
For a big event, or Uf citrus 
fruit ts irresistibly cheap, 
Freeze Sliced rounds in 
quantity. Cover a baking 
sheet with parchment or wax 
paper, then lay out orange, 
lemon, or lime rounds in a 
single layer and stash in the 
freezer until firm. Place the 
fruit in freezer bags and 
return to the freezer until 
you want them. They thaw 
in an instant, but help keep 
drinks chilled. Use within a 
couple of months. 
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Yellow Bird 


Luscious rum drinks express a hearty wel- 
come anywhere in the Caribbean. Extend 
that tropical salutation to your home with 
this Jamaican-inspired cocktail. Accented 
with anise from the Galliano liqueur, it’s 
christened for one of the island’s most 
ubiquitous steel band melodies. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 4 to 6 


34 cup gold (not spiced) or white rum 
34, cup orange juice 
12 cup Galliano liqueur 
14 cup brandy or apricot brandy 
2 tablespoons fresh lemon juice 
Orange, lemon, or lime slices or a 
combination 


Half-fill tall glasses with ice. 

Combine the rum, orange juice, Galliano, 
brandy, and lemon juice in a pitcher, stirring 
well. Pour into glasses, garnish the rims with 
citrus, and sip away. 


Banana Bird Substitute 42 cup banana 
schnapps or 3 ounces créme de banana for 
the brandy. 


Party-Time Tip 


Make ice cubes for sangria 
or other, drinks by pureeing 
fruit with a little water, 
sparkling or still. About 
1% cups fruit chunks and 
about % cup water will fill 
an ice cube tray. For starters, 
try watermelon, pineapple, 
peaches, or mangoes. 





Batida de Pina 


We love the sensuous fiavors of a pifia co- 
lada, but they’re so sweet that they make 
our teeth throb. This fruity batida offers 
similar tastes in a lighter, less syrupy 
package. All light rums work in the drink, 
but if you come across South American 
cachaca, try it in a batch or two. Salud. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


One 12-ounce can coconut milk (not 
cream of coconut) 


One 8-ounce can crushed pineapple in juice 


2 tablespoons superfine sugar, or more to 
taste 


2 cups ice cubes 
34 cup light rum or cachaça 
About 1⁄4 cup shredded coconut, optional 


Mint sprigs, fresh pineapple chunks, or 
both 
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Combine the coconut milk, pineapple and 
juice, and sugar in a blender. Blend until 
pureed. Add the ice and blend again. Pour 
into a large pitcher and stir in the rum. Pour 
into glasses over ice and sprinkle each with 
coconut if you wish. Garnish with mint, 
pineapple, or both and serve. 


Virgin Batida de Pina Leave out the rum. 
If it’s too thick for your taste, add some milk 
` or water to thin. 


Batida de Mango Use1 cup mango juice in 
place of the pineapple and juice. 


Limoncello 
Lemonade 


The delightful southern Italian liqueur 
called limoncello radiates the essence of 
lemon goodness. Now available at most 
well-stocked liquor stores, it makes a 
great grown-ups’ lemonade. (For an 
alcohol-free lemonade, see page 83.) 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


One 12-ounce can frozen lemonade 
concentrate, thawed 
1 cup limoncello liqueur 
1 cup vodka or lemon-flavored vodka, 
such as Absolut Citron 
144 cups sparkling water 
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Fresh lemon juice, optional 


At least 8 lemon slices 


In a large pitcher, stir together the lemon- 
ade concentrate with 2 cups cold water, the 
limoncello, and the vodka. Just before serv- 
ing, pour the sparkling water into the pitcher 
and stir again. If it’s too sweet for your taste, 
add a few squeezes of lemon juice to balance 
the flavor. Half-fill tall glasses with ice. Place 
at least 1 lemon slice in each glass. Pour into 
the glasses and serve. 


Tomato Martinis 


Cajun martinis were just firewater of one 
kind or another infused with the fieriest 
chiles on hand. Definitely lively, but not 
the best way to prepare your palate for a 
meal. This martini clings to that fun spirit 
while refining the flavor. Make it up to a 
day ahead and refrigerate until needed. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 6 potent martinis 


About 2 tablespoons celery salt 
14 medium lime 
z cups vodka 

One 5.5-ounce can tomato juice 

34, cup juice from peperoncini jar 

Peperoncini, cucumber slices, 
large olives, and/or cherry or 
grape tomatoes 
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a Martini Soiree 


Tomato Martinis 


Classic vodka and gin martini fixings 


Makings for at least one kind of sweet, contemporary martini, like 


ereell apple or cosmopolitan 


Almond-Stuffed Dates with Blue Cheese (page 110) 


Smoked Salmon-Stuffed Eggs (page 87) 


Melon and Prosciutto Skewers (page 89) 


Spoon the celery salt onto a small plate. 
Wipe the rim of a martini glass with the lime. 
Turn the glass upside down and dunk the rim 
in the celery salt. Repeat with 5 more glasses. 

Combine the vodka, tomato juice, and 
peperoncini juice in a pitcher with a large 
handful of ice cubes. Stir until the mixture is 
cold, then pour into the glasses, straining out 
the ice. Add a pepper garnish or use bamboo 
skewers to design a miniature garden for 
each. 


Party-Time Tip 


Always keep bamboo skewers 
on hand, not only for grilling 
small brochettes at a moment’s 
notice but also for garnishing 


drinks, A lineup of fresh 
berries, starfruit slices, 
olives, chiles, or other 
Janciful garnishes on a stick 
will put the most harried 
guest ai ease. 








Tea-rrific 

Among the stoutest drinks found at Amer- 
ican bars, Long Island Iced Tea, Short Is- 
land Iced Tea, and Long Beach Iced Tea 
contain no actual tea. This drink does, but 
it also contains enough vodka to let you 
know you’re no teetotaler. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to § 


1 gallon very strong brewed black or 
oolong tea, cooled 
1, cup superfine sugar, or more to taste 
2 cups vodka 
1, cup fresh lime juice 


Lime wedges and fresh mint sprigs 


In a large pitcher, combine the tea and 1⁄2 
cup sugar, stirring until the sugar dissolves. 
Add the vodka and lime juice. If it’s too tart 
for you, add more sugar to taste. 

Fill tall glasses with ice and pour tea over. 
Garnish glasses with limes and mint and 
serve. 
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Dinner Drinks 


If you’re serving wine or beer with the 
dinner, plan on about a half bottle of 
wine per person or two bottles or 
cans of beer. Always provide choices, 


too, for nondrinkers and designated 
drivers, at least iced tea, soft drinks, 
or sparkling water. We always have 
more drinks stashed, of both the 
leaded and unleaded varieties, in 
case we run short. 





Pimm's Cup 

We had to go to New Orleans to discover 
England’s best celebratory cocktail. Wrung 
out from heat and humidity, we slunk into 
the venerable Napoleon House one blaz- 
ing afternoon. Seeing others imbibing 
tall drinks garnished with cucumbers, we 
ordered a round of the same for our- 
selves. We learned later that they were 
Pimm’s Cups, a wonderful restorative 
based on an herbal gin-based aperitif 
named Pimm’s No. 1. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 





2 cups Pimm’s No. 1 

3 cups lemonade, limeade, or lemon-lime 
soda 

1 medium cucumber, peeled, seeded, and 
sliced lengthwise into spears 


Fresh mint sprigs, borage flowers, or both 





Fill tall glasses with ice. Pour the glasses 
one-half to two-thirds full with the Pimm’s 
No.1. Top glasses off with lemonade. Garnish 
with cucumber and mint and serve. 


Royal Pimm’s Replace the lemonade with 
Champagne or other sparkling wine. 


southwest Pimm’s The Liberty Bar in San 
Antonio has its own special twist on the 
Pimm’s. Use one part Pimm’s No. 1 to two 
parts red grapefruit juice and garnish each 
glass with a slice of nopalito (prickly pear 
cactus). God save the Queen. 


Party-Time Tip 


OQuick-dissolving superfine 
sugar makes perfect party 
drinks. You can also use it for 
frosting the rims of cocktail 
glasses. Coat the rim first with 
the Juice of an orange or 
lemon section, then dunk the 
glass in the superfine sugar. 
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Tequila 
Mojitos 
In recent years mojitos migrated north to 
the United States as a tropical rum drink. 


For another riff on the delightful lime and 
mint theme, try it with tequila instead. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


z cups fresh mint leaves 
1 medium lime, thinly sliced 
34 cup sugar 
144 cups silver tequila 
2 cup fresh lime juice 
1/4 cups club soda 
About 4 cups crushed ice 
Large fresh mint sprigs 


Lime slices 


In the bottom of a large pitcher, use a 
wooden spoon to crush the mint leaves to- 
gether with the lime slices and sugar. Stir in 
the tequila and lime juice and mix until the 
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an Anniversary Party 


Berry Sparklers 


Caramelized Brie (page 102) 


Gazpacho 


sugar dissolves. Just before serving, pour club 
soda into the pitcher and give it another stir. 
Divide ice among the glasses and insert a 
mint sprig into each glass. Strain the mojito 
mixture into the glasses. Don’t worry if some 
stray mint gets into the glasses. Garnish each 
with a lime slice and serve nice and frosty. 


Berry 
Sparklers 


This bubbly libation is a great way to wel- 
come guests to a special occasion. You 
can also use it to welcome yourself home 
after a long day at work. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


1 dozen raspberries, fresh or frozen 

1 cup raspberry vodka, such as 
Stolichnaya Razberi 

3 ounces Cointreau, triple sec, or other 
orange liqueur 


Mixed Seafood Grill (page 233) 


Herb-flecked rice 


Lemon pound cake with lemon curd 


m 
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4 cup cranberry juice 
2 tablespoons fresh lime juice 
Ice cubes 


1 bottle dry sparkling wine, chilled 





Pop a pair of raspberries into each cham- 
pagne flute and muddle or crush them 
lightly. Stir the vodka, Cointreau, and cran- 
berry and lime juices together in a pitcher. 
Just before serving, add a handful of ice 
cubes to the pitcher. Half-fill each flute, 
straining out the ice as you pour. Top off each 
glass with sparkling wine to fill. 


Gold and Glittering 
Apple Cider 


When a chill first appears in the air in the 
early fall, we turn to cider-based cocktails, 
outdoors or in. If you’ve ever seen gold- 
flecked schnapps in liquor stores and 
wondered what on earth it could be used 
for, we’ve got your answer here. 


COOKING METHOD : INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


W gallon apple cider or juice 
W% cup applejack or apple brandy 
2 tablespoons fresh lemon juice 
144 cups Goldschlager schnapps 


Apple slices and cinnamon sticks 


Stir the cider, applejack, and lemon juice 
together in a glass pitcher. Half-fill 8-ounce 


glasses with ice. Pour the cider mixture over 
the ice. Divide the schnapps equally among 
the glasses. Garnish the rim of each glass 
with an apple slice, pop a cinnamon stick 
into each, and serve. 


Party-Time Tip 


If supplying drinks to 
everyone Strains your 
budget for a casual party, 
it’s fine to ask guests to bring 
a bottle of wine, a six-pack 
of beer, or other beverages. 
Most people will offer 
anyway. Just keep the 
request general so they 
can pick something in a 
comfortable price range 
from a Store they can 
swing by easily. 





Guadalajara Rojo 


You can always serve beer from a tub or 
cooler, but if your menu has a vaguely 
Southwest or Mexican theme, here’s an- 
other oh-so sabrosa option. It may sound 
a little odd, but it tastes mighty good. 


COOKING METHOD INDOOR KITCHEN 
PREPARATION 


Serves 8 or more 
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Six 12-ounce bottles or cans Mexican beer, 
chilled 

Six 5.5-ounce cans Clamato juice, chilled 

Juice of 2 large limes 

Sprinkle of salt, ground dried red chile, or 
both, optional 


In a large pitcher, stir together half of the 
beer, Clamato, and lime juice. Pour into tall 
glasses, sprinkle with salt (which will make 
them foam) and/or chile, and serve immedi- 
ately. Repeat with the remaining ingredients. 


Iced Mint-Green 
Tea 


We nearly always offer some form of iced 
tea at our parties. Both of us grew up with 
it as the nonalcoholic drink of choice for 
every gathering, no matter what time of 
year. Any good brewed black tea is a fine 
choice, but we often put together this 
blend, equally at home with Asian-spiced 
baby backs, Moroccan chicken, and a 
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plate of southern pulled pork. Just keep 
the pitchers coming. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


& 


Serves up to 8 


2 cups lightly packed fresh mint leaves 
8 green-tea bags 
Fresh mint sprigs 


Sugar or honey, optional 


Fill a large teapot with hot water. Let it 
stand briefly to warm the pot. Bring ı quart 
water just to a boil over high heat in a tea- 
kettle or saucepan. Pour the warm water out 
of the pot and add the mint leaves and tea 
bags to the bottom of the pot. Immediately 
pour the kettle water over the tea and cover 
the pot. Let the mixture steep for 4 to 5 min- 
utes. Remove the tea bags and let stand about 
5 more minutes. 

‘ill tall glasses with ice and pour the tea 
equally into the glasses, using a tea strainer if 
needed to capture the wilted mint leaves. 
Serve immediately, garnished with fresh mint 
sprigs, and with sugar on the side if you like. 


Summer Sunday Afternoon Party 


Iced Mint-Green Tea — 


Sparkling wine 


Basil-Cured Smoked Salmon (page 90) 


Huge green salad 


Baguettes with butter 


Melon Slushes (page 84) or Peach Slushes (page 84) 
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Start Small 


if you're curious about something like 
a flavored schnapps or coconut rum 
but aren’t sure you'll like it, take a 


trial run with one of those tiny bottles 
stashed behind the counter of any 
well-stocked liquor store. The 
selection these days of the two-ounce 
minis is astonishing. 


Gingered Thai 
Iced Tea 


When the meal is full of smoke and spice, 
we opt for this sweet fragrant tea over ice. 
Thais originally used canned milk in their 
anise-scented tea because of a lack of 
fresh dairy products. Now the flavor of 
sweetened condensed milk is one of the 
tastes anticipated in this frosty cooler. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 


6 cups strong brewed black or That tea 
(available at Asian markets) 

6 tablespoons ginger beverage syrup 

g tablespoons sweetened condensed milk, 
or more to taste 


Fresh mint sprigs 





Pour the tea and ginger syrup into a 
pitcher. Refrigerate covered for up to several 
hours. 

Fill tall glasses with ice. Divide the sweet- 





ened condensed milk evenly among the 
glasses. Carefully pour the tea over the milk in 
each glass to fill. Garnish with mint and serve 
with iced-tea spoons to swirl the mixture. 


Wine Pairings 


Beer became the traditional American 
beverage for barbecue decades ago, 
but many wines also go well with 
outdoor food. Dry, crisp rosés offer a 
fine summery maich for lighter grilled 
dishes, and so do brisk, acidic whites. 


Among reds to serve with grilled or 
smoked meat, we look for choices 
like Syrah or Zinfandel that are spicy, 
bold, earthy, or lush with blackberries 
or other dark fruit. Few outdoor foods 
pair naturally with big tannic 
Cabernets and oaky Chardonnays. 





strawberry 
Lemonade 


This naturally pink lemonade lends its 
rosy glow to any occasion. If your local 
market doesn’t carry strawberry juice, 
whisk together your own using twelve 
ounces of ripe berries pureed in a blender, 
mixing in a little of the lemonade if neces- 
sary to get the blender started. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 
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One 12-ounce can frozen lemonade 
concentrate, thawed 
144 cups strawberry juice 
1 cup sparkling water or lemon-flavored 


sparkling water 





In a large pitcher, stir together the lemon- 


ade concentrate, strawberry juice, and 
sparkling water. Add about 2 cups cold water. 


Pour over ice-filled tall glasses and enjoy. 


Shirley Temples 


Another pink pleaser that will make 
guests of a certain age giggle. You can 
put the traditional single maraschino 
cherry on top, like old times, or run several 
on a bamboo skewer. Consider a parasol 
for each glass, too. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 4 


1⁄4 cup grenadine syrup or pomegranate 
juice 
1 quart ginger ale or lemon-lime 
soda 


Maraschino cherries 





Fill 4 tall glasses with ice. Pour grenadine 
syrup into each glass, followed by ginger ale. 
Festoon with cherries and serve. 
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Melon Slushes 


Save this for fruit that’s soft textured and 
truly ripe, not the hard, flavorless chunks 
found year-round at supermarkets. 


4 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 8 


8 generous cups honeydew or cantaloupe 
chunks 
2 tablespoons sugar, or more to taste 
1⁄4 fresh lime juice (with honeydew) or 
orange juice (with cantaloupe) 


Combine half of the melon, a fistful of ice 
cubes, 1 tablespoon of the sugar, and half of 
the lime juice in a blender. When pureed, 
pour into a large pitcher. Repeat with the re- 
maining ingredients and another fistful of ice 
cubes and add to the pitcher. Stir in more 
sugar if the melon isn’t supersweet itself. 
Serve in goblets or juice glasses. 


Peach Slushes Replace the melon with an 
equal amount of peach slices or chunks 
(thawed frozen works OK here if you want to 
save the slicing time). Use either lime or or- 
ange juice. 
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S soon as guests arrive at an outdoor party, they want some- 





thing to nibble, just a little finger food to get things rolling. 
Youre busy greeting people and talking with them, not yet ready to 
begin cooking anything major. This is the time to bring out some tid- 
bits made in advance, usually small treats thrown together in the 
kitchen earlier in the day. 

We focus on foods that have a little pizzazz but aren’t too fussy, 
that won’t leave you frazzled from prep work, and that will hold their 
flavor for a few hours until they're served. The next chapter deals 
with more substantial starters, often hot off the grill. Here the em- 
phasis is on cooling, refreshing nibbles, even though some of them 
feature grilled and smoked ingredients. A relaxed tone is the key—in 
the food and the presentation. That shows how comfortable and 
confident you are as the cook and host and makes your guests feel 


honored to be included. 
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Deviled Eggs 
with Herbs 


Simple and sure to please, deviled eggs 
never go out of style for an outdoor party. 
Serve these on a platter garnished with 
watercress or other greens. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 2 dozen 


12 large eggs 
6 tablespoons mayonnaise or 
3 tablespoons mayonnaise plus 
z tablespoons Durkee’s Famous 
Sauce 
1 tablespoon Dijon mustard 
11⁄2 to 2 teaspoons prepared horseradish 
2 tablespoons minced fresh parsley, 
chives, chervil, or lovage or a 
combination 
12 teaspoon salt, or more to taste 


Sweet paprika, small herb leaves, or both 


In a large saucepan, cover the eggs by an 
inch with cold water. Over medium heat, 
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Deviled Eggs with Herbs 
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a Fourth of July Picnic Supper 


warm the eggs, bringing the water to the 
stage just before a full boil, when bubbles be- 
gin to break insistently around the water’s 
edge. Gently stir the eggs a few times while 
heating, to help the yolks stay centered. Turn 
off the heat, covér the pan, and let it stand for 
15 to 20 minutes. Pour off the water and cover 
the eggs with very cold water, letting them 
stand for a minute or two. 

Drain the eggs, then peel them immedi- 
ately. Crack each egg at its broader end, 
where there’s usually an air pocket, and be- 
gin to peel from there. 

Slice the eggs in half lengthwise. Scoop 
the yolks into a bowl and set the whites 
aside. Mash the yolks with a fork and then 
mix in the mayonnaise, mustard, and 
enough of the horseradish to excite your 
tongue. Sprinkle in herbs and salt. Season 
the eggs assertively to your palate because 
they will be served cold, which diminishes 
the flavorings. Spoon or pipe the yolk mix- 
ture into the whites, mounding it attrac- 
tively. Dust generously with paprika or 
sprinkle with herb leaves and chill the eggs 
for at least 30 minutes, covering them if they 


will be refrigerated longer. 
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Saucy Barbecued Ribs (page 309) 


Almost-Classic Midwestern Potato Salad (page 478) 


Lexington Red Coleslaw (page 476) 


Your favorite brownies 


Thermoses of iced tea and Strawberry Lemonade (page 83) 
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Curried Deviled Eggs Leave out the 
horseradish and herbs. Instead, mix in 1 tea- 
spoon curry powder and 1 tablespoon mango 
chutney (any large fruit chunks chopped if 
necessary). 


smoked Salmon-—Stuffed Eggs Skip the 
mustard and horseradish. Stir 142 to 2 ounces 
minced hot-smoked or cold-smoked salmon 
along with 1 teaspoon lemon juice and make 
the fresh herb dill. If you like, use 3 table- 
spoons mayonnaise and 3 tablespoons sour 
cream. 


4 





Marinated Carrots 


You can make these carrots several days 
ahead if you wish and should prepare 
them in any case at least a few hours be- 
fore guests arrive. Sweetly tart and 
crunchy, too, but low in calories, they sat- 
isfy almost all whims. These are inspired 
by a version that our friends Cindy and Jim 
Turner serve frequently at their parties 
and take just as regularly as hostess gifts 
to others. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 





1 teaspoon salt 
14 pound carrot sticks or baby carrots 
'4 cup rice vinegar 
-z tablespoons sugar 


12 teaspoon dried dill, optional 


1 teaspoon mustard seeds 
4 to 6 black peppercorns 


2 whole cloves 


Pour 2 cups water into a medium saucepan 
and add the salt. Bring to a boil over high heat. 
Add the carrots and cook for about 2 minutes, 
just shy of crisp-tender. Drain the carrots, 
rinse them in cold water, and drain again. 
Place the carrots in a heatproof nonreactive 
bowl. 

Using the same saucepan, rinsed out, 
combine the remaining ingredients with 
1 cup water and bring to a boil. Pour the 
mixture over the carrots and let them cool to 
room temperature. Refrigerate for at least 
several hours or up to several days. Drain be- 
fore nibbling. We prefer to serve them stand- 
ing upright in short thick glasses. 





uT armed Olives 


We always keep at least a couple of vari- 
eties of olives in the refrigerator, ready to 
serve for any occasion. When we have a 
few minutes in advance to spruce them 
up, we often take this approach, baking 
them slow and low with some extra sea- 
soning. The heating turns them velvety in 
texture, just different enough from the 
usual to grab people’s attention. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 
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2 generous cups mixed green and 
black briny olives 
4 to 8 garlic cloves 
14, cup caper berries, optional 
1 tablespoon grated zest and 
1 tablespoon juice from an 
orange 
2 teaspoons fresh rosemary, thyme, 
or a combination, or 1 teaspoon dried 


14 cup plus 2 tablespoons olive oil 


Heat the oven to 240°F (or use the grill if 
youre already firing it up for something else). 

Toss the olives with the garlic, caper 
berries, orange zest and juice, and rosemary 
into a small baking dish just large enough to 
hold them in a single layer. Drizzle the oil 
evenly over the olives. Push everything down 
into the oil. 

Bake for 25 to 30 minutes, stirring once, 
until fragrant and plump. Or warm the olive 
mixture on the edge of the grill over low heat 
(the precise temperature is not critical). 
Serve warm. 


a Moroccan Dinner 


Warmed Olives 
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The Big Crudite 


Basket 


This is more of a game plan than a recipe. 
Use any vegetables you like, simply striv- 
ing for a bright contrast in colors, shapes, 
and textures. Serve the crudités with a fla- 
vorful salt for dabbing and maybe also a 
dip such as Bagna Cauda Sauce (page 61) 
or Green Goddess Dip (page 96). 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves at least 6 and up to as many 
as you like 


Leafy lettuces or other greens like red 
chard, bok choy, tat soi, escarole, or 
endive or red endive leaves 

Long vegetables such as celery ribs, 
blanched asparagus spears, or 
cucumbers or zucchini, cut 
lengthwise into thin wedges 

Smaller vegetables with leafy green tops 
like radishes or young carrots 


Dukkah (page 105) with olive oil and pita wedges 


Lamb Kebabs with Cilantro-Mint Sauce (page 396) 


Middle Eastern Peppers with Pomegranate Sauce (page 413) 


Couscous 


Lemon pound cake with lemon curd 


Iced Mint-Green Tea (page 82) 


a men a — 
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Other, smaller vegetables of contrasting 
colors and shapes such as a couple 
varieties of small tomatoes, halved 
button mushrooms, peas with edible 
pods, multihued bell pepper strips, ` 
broccoli or cauliflower florets, or 
blanched green or yellow beans or 
baby corn 

Flaky salt such as Maldon or French fleur 
de sel 


Pick a basket that fits the size of your 
group. Line the basket with a nice-looking 
napkin. Arrange some big leafy greens in the 
bottom and up, overhanging the sides. Then 
fill with the other vegetables. Stand or lean 
the taller thinner vegetables toward the back, 
then put the short ones up front. We keep 
each kind of veggie together for maximum 
color impact, but they can also be arranged 
in a merry jumble if you choose. Serve with a 
small dish of salt for dunking. 


Melon and 
Prosciutto Skewers 


This classic combination of ingredients al- 
ways appeals, particularly when you add a 
little showmanship to the presentation. 
Make these only with truly soft, ripe sea- 
sonal honeydew, cantaloupe, or other 
melon. Young, hard supermarket melons 
miss the mark. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 2 dozen skewers 


2 medium melons of different colors, 

such as green honeydew and 
orange cantaloupe, ripe but not 
mushy 

Bamboo skewers 

2 dozen very thin prosciutto slices, halved 
horizontally 

Extra virgin olive oil with a few fresh thyme 
or Italian parsley leaves or hot red 
pepper flakes, or an herb or chile oil 


Halve and seed the melons. Slice off the 
rind and cut the melons into pieces of similar 
size and shape, about 1 inch on all sides. We 
sometimes make diamonds, but do what 
pleases you, including scooping rounds with 
a melon baller if you wish. . 

Thread a melon chunk of one color on a 
skewer, followed by one of another color. 
Then fold up a prosciutto slice accordion- 
style, in about 42-inch folds. Skewer through 
the folded layers and add two more contrast- 
ing melon pieces, followed by another pro- 
sciutto accordion. Finish with two more 
contrasting melon pieces. Repeat with the re- 
maining melon, prosciutto, and skewers. 
Save any remaining melon for your break- 
fast. Serve cool with a small shallow bowl of 
oil for dunking, or place the skewers on a 
platter and swirl a couple of tablespoons of 
oil around them. If using plain oil, scatter a 
few herb leaves over the oil or over the platter. 


Dried Plum and Prosciutto Skewers Re- 


place the melon with plump dried plums 


(soaked in water briefly if at all leathery). 
This combo is especially good paired with 
fresh thyme. 
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a Mexican Seafood Supper 


Guacamole and chips 


Icy Oysters in Sangrita 


Grilled Fish Tacos (page 190) 


Grilled scallions 
Red Rice (page 491) 


Whole peeled mangoes impaled on forks 


Melon and Italian Sausage Skewers 
Turn the skewers into a meatier tapa-style 
grilled dish. Skip the prosciutto. Grill 4 sweet 
or hot Italian sausage links and slice into 
i-inch sections. Use bigger skewers and 
make just 1 or 2 per person, sandwiching 
sausage pieces between 1 or 2 melon chunks. 
The sausage can be hot and the melon cold, 
or both can be closer to room temperature. 


Party-Time Tip 


Serve this in edible cucumber 
shot glasses. Cut several 
cucumbers into 3-inch sections. 
Starting about % inch from 
an end of a section, peel the 
rest of it, leaving a ¥2-inch 


ring of dark green. Stand the 
section up on that end. Use a 
melon baller to scoop out the 
cucumber seeds and center, 
scooping down about 2 inches 
and leaving at least a 


14-inch rim. 








Icy Oysters 
in Sangrita 


For surefire zest, try oyster shooters Mex- 
ican style. The sangrita in the shooter is a 
traditional chaser for tequila south of the 
border, as good with the spirit as any mar- 
garita mixture. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes 2 dozen 


Sangrita 
1 cup tomato juice 
1 cup fresh orange juice 
3 tablespoons fresh lime juice 
14 teaspoon Cholula or other Mexican hot 
sauce, or more to taste 
' teaspoon Worcestershire sauce 
Salt and freshly ground black pepper 
2 dozen small oysters, such as 
Kumamoto, shucked 





Combine the sangrita ingredients in a 
small pitcher. Place the pitcher and the oys- 
ters in the freezer for about 10 minutes. Pop 
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each oyster into a shot glass or other small 
glass. Top with about 1 inch of sangrita and 
slurp it down. 


Basil-Cured 
Smoked Salmon 


Save this for when you want to start a 
party with a slam dunk. The cured, lightly 
smoked salmon will get you a standing 
ovation every time. In texture it resembles 
graviax a bit more than regular hot- 
smoked salmon. Serve it on crackers or 
small toasts, perhaps with a small pot of 
Basil Mayonnaise (page 65) on the side. 


COOKING METHOD | SMOKING 


Serves 12 


One 3-pound salmon fillet, skin on or off, 
or a full side of salmon, preferably no 
more than °%/ inch thick (easier to 
find in wild Pacific than farm-raised 
salmon) 

3/4. cup chopped fresh basil 

15⁄4 cups coarse salt, either kosher or sea 

salt 

12 cup sugar 

2 tablespoons freshly cracked black 
pepper 

Zest and juice (about 1⁄2 cup) of 
1 large orange 

14, teaspoon pure vanilla extract 

Fresh basil sprigs, capers, caper berries, 
cracked black or pink pepper, or 
orange zest, optional 





Begin the marinating process 24 to 48 
hours before you plan to serve the salmon. 
Lay a piece of plastic wrap more than twice 
the length of the salmon on a work surface. 
Place the salmon in the middle of it, skin side 
(or what would have been the skin side) 
down. Stroke the surface of the salmon, feel- 
ing for tiny pin bones. Remove any that you 
find with tweezers. 

Pat the basil evenly over the top side of the 
salmon. Stir the salt, sugar, and pepper to- 
gether in a medium bowl. Then mix in the 
orange zest and juice and the vanilla. Using 
your fingers, rub the mixture over the top 
and sides of the salmon. Fold the plastic 
wrap up over the salmon, sealing it tightly. 
Wrap the salmon in another piece of plastic, 
again sealing it tightly. Arrange the salmon 
in a Shallow dish and refrigerate for at least 
1 full day or up to 2 full days. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. If you have a choice, 
use a smaller rather than larger amount of 
wood. 

Unwrap the salmon and rinse it well un- 
der cold water. Eliminate all of the seasoning 
mixture from the surface. Place the salmon 
skin side down on a piece of heavy-duty foil 
just a bit larger than it is. 

Place the salmon in the smoker as far 
from the heat as possible. Smoke the salmon 
lightly, for about 30 minutes. You don’t need 
to cook the salmon through, since it is al- 
ready fully cured. Cool the salmon, then 
wrap in plastic again and chill. Cut across 
the fillet into very thin slices. Serve cold, 
adorned with basil sprigs or other gar- 
nishes. 
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a Bountiful Appetizer Buffet 


Basil-Cured Smoked Salmon 


ined anemr ee nem 


Double-Smoked Ham (page 344) or other ham, with biscuits 


Charred Margarita Wings (page 120) 


Goat Cheese Bocconcini (page 92) 


Salmon-Caviar Dip (page 95) with chips and crackers 


Fruit kebabs 


Goat Cheese 
Bocconcini 


We've always loved the baby mozzarella 
balls called bocconcini. They gave us the 
inspiration for this dish, which features 
diminutive goat cheese balls flavored and 
colored in various ways. If you get stirred 
by the notion in other directions, take the 
balis and run with them. 


COOKING METHOD | INDOOR KITCHEN 


PREPARATION — 


Makes 2% to 3 dozen 


3⁄4 pound creamy fresh goat cheese, 
softened | 

About 3 tablespoons finely chopped 
pecans, toasted 

About 2 tablespoons minced fresh chives 

About 1 tablespoon sweet, hot, or smoked 
paprika or Penzey’s Tomato Powder 
(see page 27) 

1 to 2 tablespoons extra virgin olive oil, 

optional 


Line a baking sheet or other shallow pan 
with wax or parchment paper. 





Stir the goat cheese to smooth it. Scoop 
out a small ball, about 42 tablespoon in size. 
With your palms, roll the cheese into a ball 
and lay it on the baking sheet. Repeat with 
the remaining cheese and refrigerate for 
about 30 minutes. 

Place the pecans, chives, and paprika 
each in a separate small shallow bowl. Roll 
about one-third of the balls in the pecans, an- 
other third in the chives, and the remaining 
batch in the paprika. 

Arrange the bocconcini on a platter. Serve 
immediately or refrigerate again for up to 
several hours, letting them sit at room tem- 


Party-Time Tip 


For a stand-up buffet, select 
only dishes that can be eaten 
with fingers, toothpicks, or 
Jorks. Napkins alone might 


be adequate for serving if the 
setting is relaxed and the 
number of appetizers 
minimal. Otherwise, offer 
small plates as well. 
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perature for at least 15 minutes before serv- 
ing. Drizzle, if you like, with oil just before 
serving with toothpicks. 


Goat Cheese Bocconcini on Endive 
Spears Separate a couple of large endive 
heads, red or green, into individual leaves. 
Arrange a goat cheese ball toward the cut 
base of one leaf, then drizzle with a touch of 
oil. Repeat. 


sweet Goat Cheese Bocconcini Use 
dried cranberries, blueberries, or other easy- 
to-chop dried fruit to flavor the cheese. Di- 
vide the cheese in half and mix about 44 cup 
of one kind of fruit into one portion of cheese. 
Mix the same amount of a second kind and 
color of fruit into the second portion of 


Cold Cheese 
Doesn't Cut It 


The taste and texture of 
cheese improves substantially 
if you remove it from the 
refrigerator and let it sit at 
room temperature before 
serving. We allow a minimum 


of fifteen minutes for small 
buttons of cheese like these 
bocconcini and at least two or 
three times as long for larger 
chunks or rounds of cheese. 
Don’t put the cheese in the 
warm sun, though, or it may 
develop an unappealing 
greasy look. 
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cheese. No oil is necessary on the serving 
platter, but a few dribbles of a nut oil and 
Strategically placed pecan or walnut halves 
look pretty. 


Toasted Onion Dip 


Among the multitudes of dips served 
across the country, onion versions eclipse 
all other kinds in popularity. You can see 
why from this rendition, where we grill 
slices of onion and shallot first to give 
them a slight char. Serve the dip chilled 
with potato or bagel chips. 


COOKING METHOD | GRILLING 


Makes about 2 cups 


1 medium onion, sliced 4 inch thick 
z to 4 large shallots, sliced 44 inch thick 
Vegetable oil 
34, cup sour cream 
14 cup grated pecorino Romano or 
Parmesan cheese 


!, teaspoon salt, or more to taste 


Fire up the grill, bringing the temperature 
to medium-low (6 seconds with the hand 
test). 

Coat the onion and shallot slices with oil. 
Place them on a small mesh grill rack. 

Grill the onion and shallots uncovered 
over medium-low heat for 18 to 20 minutes, 
turning several times. The onion and shallots 
are ready when very soft with lightly charred 
edges. (The vegetables can be grilled a day 
ahead.) 
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Kids’ Post-Soccer-Game Party 


Toasted Onion Dip with chips and carrot sticks 


Bragging Rights Chicken with Barbecue Sauce (page 277) 


Flame-Seared Corn on the Cob (page 436) 


Strawberries with brown sugar 





Puree the onion and shallots in a food 
processor, then add the remaining ingredi- 
ents and continue processing until nearly 
smooth. Chill the dip for at least 30 minutes. 
lt keeps well for several days. 


Green Chile- 
scallion Dip 


As good as the previous onion dip, but 
definitely a different take on the idea. 
Serve the dip chilled with tortilla chips, 
sweet potato chips, regular potato chips, 
or crisp carrot strips. Green chile powder 
can be ordered from North of the Border 
(notb@earthlink.net, 800-860-0681). 


COOKING METHOD | GRILLING 


Makes about 2% cups 


16 to 18 scallions 
Olive oil 
2 cups sour cream or sour cream and 
yogurt combined 
2 to 3 teaspoons mild to medium green 
chile powder 


2 scallions, green parts only, plus 
additional scallion tops, sliced 
into thin rings for garnish, 
optional 

3⁄4. teaspoon minced lemon zest 
3⁄4 teaspoon salt, or more 
to taste 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Coat the scallions with oil and transfer 
them to the grill, with their tops positioned 
away from the hottest part of the fire. Grill 
uncovered over medium heat for 6 to 8 min- 
utes, rolling the scallions frequently. When 
done, the scallions will be tender with some 
Avoid getting blackened 
edges, though, or the dip will be bitter. 


browned spots. 


When the scallions are cool enough to 
handle, chop them coarsely. 

In a blender, puree the grilled scallions 
with the sour cream, green chile powder, 
raw scallion greens (to deepen the color), 
lemon zest, and 9⁄4 teaspoon salt. If you taste 
the dip at this point, it may taste a bit harsh 
or out of balance. Refrigerate it for at least 30 
minutes, then taste and adjust the seasoning 
if necessary. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


scallion-Wasabi Dip Leave out the green 
chile and add wasabi paste to taste. To accen- 
tuate the style, serve with shrimp chips from 
an Asian market or rice crackers. 


smoked Clam and Scallion Dip Grill or 
smoke 1 pound cherrystone or littleneck 
clams as described on page 250. Pop the 
clams from their shells, mince them, and 
mix the clams and any juice into the dip. 


Salmon- 
Caviar Dip 


This isn’t more complex to assemble than 
any other dip, but it screams “special.” 
Use either commercially cold-smoked 
salmon or nova or your own flaky home- 
smoked salmon. In either case, mix in a 
generous portion of orange salmon roe, 
which pops delightfully on the tongue, but 
save a few of the little eggs to dress the 
top of the dip. Serve with crackers, potato 
chips, bagel chips, tiny roasted potatoes, 
or sliced cucumbers. Reward yourself for 
your generosity by squirreling away a little 
to spread on a bagel the next morning. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 cups 





14 pound cream cheese, in several chunks, 
softened 
2 ounces smoked salmon, chopped 


1 cup sour cream 


3 tablespoons minced fresh dill 

1 tablespoon minced onion 

2 to 3 teaspoons fresh lemon juice 

4 ounces (about 100 grams) salmon 
caviar 


Puree the cream cheese and smoked 
salmon in a food processor. Add the sour 
cream, dill, onion, and 2 teaspoons of the 
lemon juice and pulse until well combined. 
Scoop out into a bowl. Set aside 1 teaspoon of 
the caviar and gently fold in the rest. Taste 
and add more lemon juice if you wish. Top 
with the remaining caviar. Chill for at least 50 
minutes and serve. 


Party-Time Tip 


When youre grilling or 
smoking for a party anyway, 
add some character to store- 
bought chips by toasting and 
seasoning them outside. Place 

potato or corn-tortilla chips in 
a grill basket or on a small 
mesh grill grate. Warm them 
over the coolest edge of the 
grill or give them 5 to 15 
minutes in a 200°F to 220°F 
smoker. Then shake on 
seasonings, maybe flaky sea 
salt, grated Pecorino Romano 
or Parmesan, chili powder, or 
Cajun Zydeco Rub and Boil 
(page 29). 
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Green Goddess 

Dip 

Most concoctions that shared the stage 
with green goddess dressing in the 1950s 
deserve to be forgotten, but the goddess 
herself merits a permanent place in an 
American culinary hall of fame. A San 
Francisco chef created the blend in a ho- 
tel kitchen, but transformed into a dip, it’s 
a natural for outdoor parties. Serve with 
cucumber slices or spears and other crisp 
summer vegetables. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


2 cup mayonnaise 
14 cup plus 2 tablespoons sour cream or 
yogurt 
z ounces cream cheese, softened 
15 cup chopped fresh parsley 
2 tablespoons chopped fresh tarragon 
1 tablespoon tarragon vinegar 
1 scallion, both white and green parts, 
chopped 
1 to 2 anchovy fillets 
Salt 





Put everything but the salt in a food pro- 
cessor and add 1 tablespoon water. Process 
until smooth, then add salt to taste. Chill for 
30 minutes before serving. 


Asiago-Artichoke 
Dip 

Aged Asiago is one of our favorite Italian 
cheeses, not quite as sharp as a pecorino 
Romano or as ‘salty-sweet as Parmesan, 
but just right for our tastes. In this dip we 
mix it with artichoke hearts, which you 
can grill beforehand to add an extra layer 
of complexity to the flavor. Serve warm 
with Melba toasts, crackers, or crusty 
country-style white bread. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2% cups 


1 cup drained marinated artichoke 
hearts, 1 tablespoon marinade 
reserved 

34 cup grated aged Asiago or Parmesan 
cheese 

3⁄4 cup mayonnaise or 12 cup mayonnaise 
plus 14 cup sour cream 

2 teaspoons fresh lemon juice or white 
vinegar 

1 garlic clove, minced 

1% teaspoon dried basil or, for a different 
flavor, 1 minced fresh or pickled 
jalapeno 


2 tablespoons dried bread crumbs 





Heat the oven to 375°F. 

If the artichoke hearts are larger than 
bite-sized, chop them. In a shallow baking 
dish, mix the artichokes and 1 tablespoon of 
marinade with the cheese, mayonnaise, 
lemon juice, garlic, and basil. Top the dip 
with the bread crumbs. 
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Bake for about 15 minutes, until the bread 
crumbs are brown and the cheese and may- 
onnaise are melted together. Serve immedi- 
ately. 


Red Bell Pepper 
Dip 

Vibrant in cofor and taste, as befits a 
party, this makes a refreshing variation 
from more standard dairy-based dips. 
Start with heavy peppers with meaty flesh, 
or add a third pepper if your others are on 
the light side. Grill the peppers up to two 
days in advance, perhaps when you’re fir- 
ing up for another meal. Steam them as 
soon as they are cooked, without delay, to 
loosen the peel, but wait to skin them if 
you wish. Peeled or unpeeled, refrigerate 
the peppers until you’re ready to assem- 
ble this sprightly snack. 


COOKING METHOD | GRILLING 


Makes about 2 cups 
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Green Goddess Dip ae 
= Red Bell Pepper Dip 


Chips and crackers 


2 meaty red bell peppers, 6 to 8 ounces 
each 
1 garlic clove 
2 teaspoons fresh lemon juice 
Pinch or 2 of cayenne 
I2 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 
4 to 6 tablespoons extra virgin 
olive oil 
1 tablespoon minced fresh parsley, basil, 
thyme, or chives, optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the peppers uncovered for 12 to 15 
minutes, long enough for them to soften 
completely and for the skins to be charred all 
over. Turn the peppers several times as 
needed to grill evenly. 

Place the peppers in a large sturdy plastic 
bag to steam. When cool enough to handle, 
strip away the blackened skin. The steaming 
loosens the skin, but if it clings stubbornly, 
try rubbing it with a clean dish towel or 
dampened sturdy paper towel. Avoid dunk- 
ing the peppers in water, which rinses away 
flavor as well as blackened bits. Chop the 


“Dips and Sips” with the Neighbors 


The Big Crudité Basket (page 88) 


Limoncello Lemonade (page 77) 


Pimm’s Cup (page 79) 
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peppers coarsely and reserve them with any 
liquid they shed. 

With the motor running, drop the garlic 
into a blender or food processor and mince it. 
Turn off the blender and add the peppers and 
their juice, lemon juice, cayenne, and salt, 
then puree. With the machine running, 
slowly pour in the oil, stopping when the tex- 
ture is very moist and spoonable. Mix in the 
herbs, if you wish. The dip can be eaten im- 
mediately, but it’s best when it has at least 30 
minutes in the refrigerator for the flavors to 
blend. Adjust the seasonings if needed and 
serve. 


Red Bell Pepper and Chile Dip We 
whipped up four dozen versions of this dip 
one afternoon at the New Mexico State Fair, 
where we were promoting farmers’ seasonal 
produce. The variations included at different 
times every available fresh red chile, from 
mild to incendiary, in addition to the mel- 
lower bells. For your own version, try a fresh 
red jalapeno, Fresno, or poblano, but avoid 
superhot varieties like habaneros unless you 
know your audience can take the heat. Leave 
out the cayenne until you’ve tasted the result 
after blending. 


Orange Bell Pepper Dip Use orange bell 
peppers in place of the red. Yellows get mud- 
died by the grilling process, and greens taste 
too grassy. 


Toasted Pecan 
and Blue Cheese 
Spread 


Nuts always go:with blue cheese, so they 
blend naturally in this spread, where the 
pecans mellow the sharper edges of the 
cheese. Serve with buttery crackers and 
crunchy raw vegetables. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


6 ounces cream cheese, softened 
6 ounces creamy blue cheese, softened 
34 cup pecan pieces, toasted 


Pinch of salt, optional 


Combine the cheeses in a food processor 
and process until well mixed. Spoon in the 
pecans and pulse to combine, leaving a bit of 
remaining nut texture. Taste and add salt if 
desired. 

Spoon into a serving bowl, cover, and re- 
frigerate for at least 30 minutes for the flavors 
to mingle. Remove from the refrigerator at 
least 20 minutes before serving. 


Queso Fundido 


A popular appetizer in northern Mexico, 
queso fundido resembles a hearty hot 
cheese spread. We use it in that way here 
in this American-style backyard prepara- 
tion. For full flavor, the queso should be a 
buttery semisoft cheese, like the asadero 
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common to the dish south of the border. 
Many mainstream supermarkets carry 
asadero today, and it’s a fixture at Mexi- 
can markets, but you can substitute 
Gouda, Monterey Jack, Muenster, or Chi- 
huahua cheese with good results. Be 
careful not to cook any cheese for too 
long or on a fire that’s too hot, to avoid 
turning it into a pool of grease and 
sludge. 


COOKING METHOD | COVERED GRILL COOKING 


Serves 4 or more 


1 tablespoon unsalted butter 
1 garlic clove, minced 
3⁄4 pound asadero, Monterey Jack, or other 
mild-fiavored semisoft cheese, 
chopped or coarsely grated while 
cold, then allowed to sit at room 
temperature 
Flour tortillas, preferably thin ones, or 
corn tortillas 
Salsa, such as Roasted Tomatillo Salsa 
(page 66), Mexican hot sauce, or 
both 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). Arrange a shallow medium skillet or 
heatproof dish on the grate while the grill 
heats. Add the butter and, when melted, stir 
in the garlic and sauté until soft, about 1 
minute. Sprinkle the cheese into the skillet 
and place back over the heat. Cover the grill 
to facilitate the melting. Check the cheese af- 
ter 4 to 5 minutes, stirring it up from the bot- 
tom, and then continuc cooking for several 


minutes more, as needed, until the cheese is 
completely melted and bubby. 

Wrap the tortillas tightly in foil, 4 to 6 to a 
package, and warm them on the side of the 
grill, turning a couple of times. 

When the queso is ready, set the skillet on 
a trivet. Serve immediately, accompanied by 
the warm tortillas arranged in a napkin- 
lined basket and the salsa. Everyone takes a 
tortilla, tears off and folds a good-size hunk, 
spoons a few bites of cheese into the pouch, 
adds salsa, and enjoys. 


Queso Fundido con Todo Embellish the 
queso with as many of these options as you 
wish: thinly sliced fresh or pickled jalapeno 
or serrano chiles, diced red-ripe tomato, sliv- 
ered black or green olives, 1⁄4 pound cooked 
crumbled chorizo sausage, some sautéed 
chopped mushrooms, toasted cumin seeds, 
or strips of roasted and peeled poblano or 
other mild chile. 


Crabmeat Queso Fundido The height of 
cheese decadence. Substitute 1⁄4 pound 
creamy fresh goat cheese for the same 
amount of asadero. Then sauté 6 to 8 ounces 
lump crabmeat in 1 to 2 tablespoons butter 
just until warmed through. (If you have fresh 
or dried epazote, mix a pinch or two into the 
crab while it is heating.) Spoon the crab over 
the cheese just as you take the cheese from 
the heat. 


Smoked Queso Fundido Instead of melt- 
ing the cheese in a covered grill or an oven, 
place it in a smoker set to 200°F to 250°F. Al- 
low 30 to 45 minutes for the cheese to melt. 
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Dinner in the Greek Isles 


Charred Eggplant-Pepper Spread with cracker bread and cucumber 


rounds 
Kalamata or other Greek olives 
Spit-Roasted Leg of Lamb (page 394) 
Platter of tomatoes garnished with olive oil and feta crumbles 


Figs and Oranges with Anise Cream (page 505) 





Charred Eggpl ant- 2 tablespoons fresh lemon juice, or more 


| to taste 

Pepper Spread Mixed greens 
An Aegean delight, this cool creamy — parsley leaves 
mixture can be served with grilled or 
toasted pita wedges, cracker bread, or 
crackers. If you think your friends, kids, 
or spouse won’t eat eggplant, just don’t 
tell them. With the mix of ingredients, no 
one’s likely to figure it out before being 


| At least ı hour and up to the day before 
| you plan to serve the spread, rub the eggplant 
slices generously with the salt. Transfer 
| them to a layer of paper towels and drain for 

about 20 minutes, then repeat with the salt 


hooked. on the second side and drain again. 
Fire up the grill, bringing the temperature 
CORNING ee | canis to medium (4, to 5 seconds with the hand test). 
Maree to 208 cups Rinse the eggplant slices well. Squeeze 


them until they release most of their liquid 


1 pound eggplant, peeled and cut into and look a bit wrinkled and sad. Flatten them 
> 


ee ecibici slices back out and pat them dry. In a small bowl, 
Guameealuciher Kasher on sca sall mix 3 tablespoons of the oil with the vinegar 


| d brush th lant sli d bell 
6 tablespoons flavorful olive oil | Be SLOC CEGPIANI SWECS ANCA AE 10) 


l l with about two-thirds of the mixture, reserv- 
2 teaspoons red wine vinegar ; 
ing the rest. 


2 large red bell pepper Grill the eggplant and bell pepper uncov- 
ered over medium heat. Cook the bell pepper 
_ for 8 to 10 minutes, until tender, turning once. 
2 tablespoons minced fresh parsley | Cook the eggplant for 12 to 14, minutes, until 


14 teaspoon ground cumin | soft and juicy, turning the slices at least once. 


% tablespoons yogurt 


1 or 2 garlic cloves, minced | 
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If the slices begin to look dry, brush them 
with the reserved oil and vinegar. 

When the pepper is cool enough to han- 
dle, pull off any loose bits of charred skin but 
otherwise leave the browned skin on for extra 
flavor. Finely dice the pepper and reserve it. 

Transfer the eggplant to a food processor 
and chop it coarsely. Add the remaining olive 
oil, yogurt, and garlic and pulse to combine. 
The mixture should be fairly smooth but still 
have a little texture. Spoon into a bowl and 
stir in the bell pepper, parsley, cumin, lemon 
juice, and a bit more salt if needed. Refriger- 
ate for at least 40 minutes for the flavors to 
blend. 

Arrange the greens on a plate or shallow 
bowl. Mound the chilled spread over the 
greens, sprinkle with parsley, and serve. 


Cheddar Chutney 
Puffs 


When you want something that looks a 
little fancy but doesn’t require too much 
work, puff pastry can answer the need. In 
this case you’re creating a savory version 
of a French specialty called palmiers. 
Simply roll out the pastry, top with fill- 
ings, roll up, slice, and bake. In a matter 
of minutes the crust billows and the fill- 
ing melts, giving you puffy little pillows of 
pleasure. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 3 dozen 


One 14- to 17-ounce package frozen puff 
pastry, thawed 
2⁄3 cup Green Chile Chutney (page 70) 
or mango chutney 


154 cups grated sharp Cheddar cheese 


Lay out the puff pastry on a lightly floured 
work surface. Cut in half if there is just one 
pastry sheet. Roll out one sheet to a rectangle 
about g by 12 inches. If needed, trim the sides 
with a sharp knife to even the shape. 

If the chutney is too thick to spread easily, 
thin with warm water added by the teaspoon. 
Ifit has any large chunks, mince them so that 
the chutney texture is fairly smooth. Spread 
half of the chutney over the pastry to the 
edges, then sprinkle evenly with half of the 
cheese. Roll up the pastry snugly from one of 
the long sides, stopping right at the middle. 
From the other end, roll up toward the cen- 
ter, meeting the other rolled side. You’ll have 
something resembling a scroll. Wrap with 
plastic and refrigerate for at least 30 minutes 
and up to overnight. Repeat with the remain- 
ing ingredients. 

Shortly before baking, preheat the oven to 
425 F. Line at least 2 baking sheets with 
parchment. 

Slice the still-chilled 
into 3⁄8- to -inch slices and place at least 
11⁄2 inches apart on baking sheets. Bake the 


scrolls crosswise 


puffs for about 10 minutes, until raised to 
about twice their original size and deep 
golden in color. Cool for about 3 minutes on 
the baking sheets, then turn out onto wire 
racks. Serve warm or at room temperature. 
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Cheddar Chutney Chicken Puffs Be- 
tween the chutney and the cheese, sprinkle 
on 44 to 42 cup minced smoked chicken, ei- 
ther your own home-smoked or store-bought. 


Black Olive Puffs Replace the chutney 
with purchased tapenade and the Cheddar 
with Parmesan or pecorino Romano. 


Mustard Cheddar Puffs Instead of the 
chutney, use 4/2 cup sweet or spicy mustard. 


Caramelized 
Brie 


Butter-soft Brie is decked out endlessly in 
fancy party preparations, many of which 
score more points on elaboration than fla- 
vor. We like the cheese just fine on its 
own, but when we want to dress it up, we 
take this simple but tasty approach, in- 
spired by an idea from that doyenne of do- 
mesticity, Martha Stewart. This could also 
fill in as a cheese course finish for the 
meal. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves about 12 


One 2.2-pound or similar size full wheel of 
Brie, at room temperature 
2 cups sugar 
1 tablespoon corn syrup 


About 12 pecan or walnut halves 


Cover a baking sheet with parchment, 
wax paper, or foil. Arrange a baking rack 
over the parchment and the Brie on the rack. 

Combine the sugar, corn syrup, and 42 cup 
water in a heavy saucepan. Cook over 
medium-low heat until the mixture forms a 
rich medium-brown caramel syrup. If/when 
crystallization forms on the sides of the pan, 
cover the pan for a couple of minutes so that 
the steam can wash the crystals down the 
sides. Avoid stirring unless the sugar is melt- 
ing unevenly and then only lightly, to avoid 
creating bubbles in the mixture. When the 
proper rich color is reached, immediately 
pour the caramel evenly and thoroughly over 
the Brie’s edible white rind. Excess syrup 
will drip off onto the parchment below. 

Immediately but carefully arrange the 
pecans in a ring near the outside edge of the 
caramel. Watch out for the molten sugar, 
which will harden within about a minute. 
The Brie is ready to serve and can be kept at 
room temperature for a couple of hours. 
Crack through the caramel with a cheese 
knife, eating cheese and topping together. 


Blooming 
Onion 


Even if you love the version at your fa- 
vorite steak house, you can make a better 
blooming onion at home. You may have 
to search a bit for the specialized cutter, 
but we've seen them at Williams-Sonoma 
and several Internet outlets. The dish is a 
bit on the fiddly side, though hardly out of 
bounds for an occasional splurge, and 
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everything except the frying can be ac- 
complished before your guests arrive. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 4 


1 cup buttermilk 
14 teaspoon Tabasco sauce, or more to taste 
1 cup all-purpose flour, preferably 
unbleached 
About 2 teaspoons dry rub, such as Pork 
Chop Willy’s Grilling Rub (page 24), 
Southwest Sizzler (page 26), or 
David’s Special Spices (page 27) 
1 teaspoon salt 
1 large sweet onion, 3⁄4 to 1 pound 
Chipotle-Lime Mayonnaise (page 66), 
Tabasco Mayonnaise (page 66), or 
Sticky Tamarind-Orange Sauce 
(page 56), optional 


Pour the buttermilk and Tabasco sauce 
into one deep bowl. Mix together the flour, 
dry rub, and salt in another deep bowl. 

Slice 1 inch off the top of the onion. Slice 
any roots off the bottom end, but don’t cut 
high enough to weaken the base, since it 
holds the flowering onion together. Follow- 
ing the manufacturer’s directions, secure in 
the onion cutter and slice. Remove the onion. 
Use a paring knife to pop out the center core, 
cutting about three-quarters of the way down 
into the core. Avoid cutting all the way to the 
bottom. 

Bring a saucepan of water to a boil. You'll 
need enough water to cover the onion once 
its weight displaces some of the water. With 


tongs, lower the onion, blooming side down, 
into the water. Boil the onion for about 5 min- 
utes, until tender. Drain and plunge into ice 
water to chill, which encourages the blos- 
soming. Drain on paper towels, again bloom- 
ing side down. Rinse and dry the pot to use 
again. Preparation can be done to this point 
up to an hour or so ahead. 

Shortly before cooking, pour oil into the 
pot, using about the same amount as for the 
water in which the onion was boiled, keep- 
ing in mind again that the onion will displace 
a portion of the oil. (The amount will depend 
on the size and shape of the pot and onion.) 
Bring the oil to 385°F. 

Use one hand to dip the onion, still 
blooming side down, into the buttermilk. 
Drain briefly, letting excess buttermilk drip 
back into the bowl. Then use your other 
hand to dunk it into the seasoned flour, rub- 
bing the flour between the petals of the 
flower. Make sure all petals are lightly coated 
with the flour. 

Nudge the onion into the oil, blooming 
side down, and fry for 5 to 6 minutes, until 
golden brown. With tongs, transfer the onion 
to a baking rack over a paper towel and drain 
briefly. Turn it blooming side up and serve 
on a plate right away, with a sauce on the 
side if you wish. 


A Pair of Blooming Onions You really 
need no more ingredients for a second onion 
other than the onion itself. Simply cut and 
boil at the same time as the other and dunk 
in the buttermilk mixture and then into the 
flour. Fry them separately, though, so that the 
onion petals can spread widely. 
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smoky Mixed 
Rosemary Nuts 


As tasty as these little morsels are, you 
may not want to fire up a big outdoor 
smoker just for them. We either add them 
to the smoker when we’re cooking other 
foods or simply use our stovetop smoker 
inside. 


COOKING METHOD | SMOKING 


Makes 3 cups 


z tablespoons butter, preferably unsalted 
2 tablespoons packed light brown sugar 
2 to 244 teaspoons lightly crushed dried 
rosemary 
12 teaspoon granulated garlic 
g teaspoon cayenne 
z cups (about 1 pound) mixed nuts, such 
as whole cashews and pecan and 
walnut halves 
1 teaspoon coarse salt, either kosher or 
sea salt, or more to taste 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

In a skillet, melt the butter with the 
brown sugar, rosemary, garlic, and cayenne. 
Stir in the nuts and coat well. Stir in the salt, 
tasting as you add it. 

Transfer the nuts to a shallow baking pan 
or piece of heavy-duty foil molded into a 
small tray. 

Place the nuts in the smoker and cook un- 
til dried and fragrant, about 30 minutes. 
Transfer the nuts to paper towels to cool. 
Serve immediately or store in a covered jar 
or zippered plastic bag for up to several days. 


Smoky Rosemary Walnuts Use just wal- 
nuts rather than mixed nuts. Leave out the 
brown sugar. Increase the rosemary to 1 ta- 
blespoon and the cayenne to ‘2 teaspoon. 
Smoke as directed. 


Smoky Spicy Mixed Nuts Eliminate the 
rosemary. Add Southwest Sizzler (page 26) or 
Southwest Spice (page 26) along with the 
sugar. You may want to reduce the salt. 


Always Ready 
to Party 


It may sound like an oxymoron, but 
planning ahead is a great way to be 
spontaneous. We enjoy making tidbits 
from scratch, but sometimes we're too 
busy with other priorities. In that case 
we pop into our pantry and 
refrigerator for store-bought nibbles 
we keep on hand most of the time. 
The choices usually include: 


* An assortment of nuts 

* Olives, at least a couple of varieties 
* A selection of cheeses 

* Some hard sausages 

* Jars of good tapenade or pesto 

* Several kinds of crackers 


* Dried figs 


* Edamame (frozen baby soybeans), 
shelled and unshelled 
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Dukkah 


A different way to serve nuts, dukkah is 
a fragrant Middle Eastern mixture of 
toasted ground nuts and seeds. It’s exotic 
enough to seem like out-of-the-ordinary 
party food, but the tastes are familiar 
enough to appease skeptics. Dunk flat- 
bread triangles, skewered cubes of grilled 
chicken breast, or fresh vegetables first 
into olive oil and then into the dry mixture 
for a double dose of nutty flavor and 
crunchy texture. 


4 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 1% cups 


14, cup macadamia nuts or hazelnuts 
1⁄5 cup sesame seeds 
z tablespoons coriander seeds 
142 tablespoons cumin seeds 
142 teaspoons mild paprika 
14 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 


Extra virgin olive oil 
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Warm Yogurt Flatbread (page 143), pita 
bread wedges, or other flatbread 
sections, grilled chicken breast cubes, 
or vegetables such as carrot or 
cucumber sticks 


Toast the nuts and seeds one ingredient at 
a time in a heavy skillet over medium heat. 
Each is ready when it has colored slightly 
and is fragrant, a matter of a few brief min- 
utes each. Watch carefully and stir frequently 
so that nothing burns. Pour each nut and 
seed variety into its own bowl and let cool. 
With a mortar and pestle or in a mini-food 
processor, grind or chop each nut and seed 
variety coarsely, again separately from the 
others. With the nuts, avoid processing to the 
point where they turn to butter. 

Dump the ground nuts and seeds into a 
medium bowl. Stir together with the paprika 
and salt. 

In another medium bowl, pour about half 
as much oil as you have dukkah. To serve, in- 
struct guests to dip bits of bread or other 
dunkers lightly into the oil and then into the 
dukkah, which will cling to the oil. 
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Tapas and Other 
Hot Little Numbers 





ith small-plate dishes, versatility counts for a lot. For entertain- 





ing in particular, you want a repertoire of favorites that can 
function at different times as a first-course appetizer for a sit-down 
dinner, a cocktail party snack, and as one of several substantial op- 
tions served for a full grazing dinner. The dishes featured here can 
play each of those roles, giving you broad flexibility in planning par- 
ties for varied occasions. 

All are cooked outside, usually on the grill, and most are ready to 
serve immediately or soon afterward. We enjoy them most perhaps 
as tapa courses, with several cooked and presented in succession as 
a full outdoor meal, but you can and should fit them to your own 
style of entertaining. Tasty as well as versatile, these plates may be 


small, but they’re always a big hit. 


Grilled Mozzarella 
Bundles 


Few foods boast as much appeal as hot 
meiting cheese. We got the inspiration for 
these scrumptious tidbits from a Dallas 
friend, Paula Lambert, whose Mozzarella 
Company cheese is perfect inside these 
bundies. Use only fresh mozzareila, the 
kind generally packed in water rather than 
soid in blocks. This recipe is easy to in- 
crease or decrease, because you want one 
to two bundles per guest, with three- 
quarters of an ounce of cheese and a 
radicchio leaf, basil leaf, and slice of pro- 
sciutto in each. 


COOKING METHOD | GRILLING 


Makes 12 bundles 


1 cup inexpensive balsamic vinegar 
12 large outer radicchio leaves plus a 
couple extra 
19 pound fresh mozzarella cheese 
12 very thin prosciutto slices 
12 small fresh basil leaves 
About 3 tablespoons flavorful olive oil 


'5 cup pine nuts, toasted 


Bring the vinegar to a boil in a small 
saucepan over high heat. Continue cooking 
the vinegar until it has reduced by at least 
half to make a syrup. Set aside to cool. 

Prepare the bundles, first bringing several 
inches of water to a boil in a medium 
saucepan. Holding several radicchio leaves 
at a time with tongs, dip the leaves into the 
boiling water for about 5 seconds, until pli- 


able. Plunge the leaves immediately into ice 
water. Once cool, drain on paper towels. 

Cut the mozzarella in half and then slice 
each half into 6 portions. Place a portion of 
cheese on a slice of prosciutto and add a basil 
leaf over the cheese. Drip about 1⁄4 teaspoon 
of the oil over the cheese. Wrap the pro- 
sciutto up and around the cheese, covering 
as much of it as you can. Wrap a radicchio 
leaf up and around the bundle, covering it 
completely. (The extra leaves are to help in 
case you have a tear or just need a little extra 
coverage.) Secure with kitchen twine. Repeat 
with the remaining bundles. Brush all with 
the remaining oil. (The bundles can be pre- 
pared to this point and left at room tempera- 
ture for about an hour or refrigerated to hold 
for several hours. Let sit at room temperature 
again for at least 20 minutes before cooking.) 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the bundles uncovered for about 3 
minutes on each side, until the radicchio is 
lightly browned. Turn with tongs to avoid 
piercing the bundles. Snip the twine off the 
bundles. Transfer to a heated platter or indi- 
vidual plates. Drizzle with balsamic syrup 
and scatter with pine nuts. Serve hot. 


Grilled Mozzarella Bundles with Salsa 
Cruda Skip the balsamic drizzle and the 
pine nuts. Serve the bundles topped with 
spoonfuls of Italian-style Salsa Cruda (page 
68) instead. 


Grilled Mozzarella Bundles with Grilled 
Pepper Relish Eliminate the balsamic 
drizzle. Arrange a few spoonfuls of Grilled 


TAPAS AND OTHER HOT LITTLE NUMBERS 


107 


Pepper Relish (page 71) on each plate and 
then lay one or two bundles over. Scatter the 
pine nuts over the top. 


Grilled Cheese 
Sandwich Skewers 


Ever wonder how grilled cheese sand- 
wiches got their name since they’re not 
cooked on a grill? These gems won't 
raise that question. Use a cheese that 
softens but holds its shape when cooked, 
such as halloumi from Cyprus or panela 
from Mexico. If you want the dish to look 
more substantial, serve the skewers over 
vinaigrette-dressed ribbons of romaine. 


COOKING METHOD | GRILLING 


Makes 1 dozen skewers 


12 soaked bamboo skewers, preferably 
6 to 10 inches long 
1 pound halloumi or panela cheese, cut 
into 1- to 144-inch cubes, at room 
temperature 
14 pound country bread, cut into 1- to 
1'/4-inch cubes 
1 lemon, cut into 12-inch-thick rounds 
and each round cut into quarters 
Several tablespoons garlic-flavored olive 
oil or plain olive oil 
Sweet or hot paprika or freshly cracked 
black pepper 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 
Skewer 2 cheese cubes alternately with 
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2 bread cubes, sliding on lemon chunks after 
each pair of cheese and bread cubes. Brush 
the kebabs with garlic oil. 

Arrange the skewers on the grill with the 
handles away from the fire. Grill uncovered 
for about 5 to 7 minutes, turning on all sides, 
until the bread is toasty brown and the 
cheese is colored in spots and soft. Serve im- 
mediately on small plates or a platter with a 
bit of paprika or pepper sprinkled over the 
skewers and plates. 


Fennel and Pears 
with Sherry- 
Orange Drizzle 


Pears and licorice-scented fresh fennel 
make a dynamic duo, enhanced in this 
case with a fruity sherry vinegar drizzle. 
For extra heft, add some crumbles of Gor- 
gonzola or other blue cheese or curls of 
manchego or Parmesan cut with a veg- 
etable peeler. 


COOKING METHOD | GRILLING 


Serves 6 or more 


1 cup sherry vinegar 
1, cup orange juice 
1 tablespoon packed brown sugar 
2 medium fennel bulbs, 6 to 8 ounces 
each, each cut into 4 to 6 slices 
through the stem end 
2 large ripe Bosc, Comice, or Anjou pears, 
peeled, cored, and cut into quarters 


1 tablespoon flavorful olive oil 
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Prepare the sherry-orange syrup, bring- 
ing the vinegar, orange juice, and brown 
sugar to a boil in a small saucepan over high 
heat. Continue cooking the mixture until it 
has reduced by half. Set aside to cool. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Coat the fennel and the pear slices with 
the oil and cook uncovered. The fennel will 
take about 10 to 12 minutes and the pears 
about 6 minutes. Begin grilling the fennel 
slices and, after 5 to 6 minutes, turn them and 
add the pears to the grill. Turn the pears after 
about 3 minutes. They should be done at 
about the same time. Arrange on a platter or 
individual plates, with the sherry-orange 
syrup drizzled under or over or both. Serve 
warm or at room temperature. 
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a Holiday Open House 


Cheeses, olives, crackers, and breads 
Smoked Trout Nibbles (page 114) 
The Big Crudité Basket (page 88) 
Double-Smoked Ham (page 344) 





Party-Time Tip 


Open-house (or open-patio) 
parties—where guests are 
invited to come and go 
whenever they want over 
several hours—generally allow 
relaxed, easy hosting. You do 
virtually all of the work before 
people arrive, and if you've 
planned well, you have little to 
clean afterward. People expect 
to serve themselves from finger 
food already laid out, dishes 
that will hold at room 
temperature and don’t often 
need to be replenished. 
Because people arrive and 
leave at different times, the 
crowd stays manageable 
and you have an opportunity 
to talk longer with all 
your guests. 


- Skewered Grilled Shrimp and Piquillo Peppers (page 237) 


Basil-Cured Smoked Salmon (page 91) 


Lemon pound cake with lemon curd 


Holiday cookies 


Red and white wine 
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Almond-Stuffed 
Dates with Blue 
Cheese 


Medjool dates are a royal treat, worth 
seeking out for a special occasion. It may 
sound contradictory, but look for plump, 
moist dried dates. Stuffing them with blue 
cheese and wrapping them with bacon 
balances their honeyed sweetness. 


COOKING METHOD | GRILLING 


Makes 2 dozen 


About !4 cup creamy blue cheese, 
crumbled, at room temperature, or 
half blue cheese and half cream 
cheese mixed 

24 plump dried dates, preferably 
Medjool, pitted 
24 almonds, preferably Marcona 


12 strips bacon, halved crosswise 


Spoon the blue cheese into a pint or quart 
freezer-weight plastic bag. Mash it in the bag, 
squeezing it to the bottom. Snip off 1⁄4 inch of 
one of the bag’s lower corners and squeeze to 
pipe about 1⁄2 to 1 teaspoon of the cheese into 
each date’s cavity. Don’t fill beyond the top, 
but get as much inside as you can manage. 
Fill the remaining dates with cheese. 

Slide an almond into the cavity of each 
date. A little of the cheese may ooze out. 
Wrap a piece of bacon around each date, cov- 
ering the stuffed cavity in particular as much 
as possible. Secure each with a toothpick. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 





Cook the dates uncovered until the bacon 
is brown and crisp on all sides, 5 to 10 min- 
utes, depending on the thickness of the ba- 
con and the degree of crispness you prefer. 
Watch carefully and move as needed to avoid 
flare-ups. Serve warm. 


Almond-Stuffed Dates with Goat Cheese 
Replace the blue cheese with creamy fresh 
goat cheese, piping in the same fashion. 


Prosciutto-Wrapped Almond-Stuffed 
Dates with Blue Cheese These are not ac- 
tually grilled, just warmed at the edge of the 
grill or in a low oven. Pipe or spoon about 1 
teaspoon softened creamy blue cheese into 
each date before inserting the almonds. 
Warm the dates briefly. Wrap each date 
loosely with a paper-thin piece of prosciutto 
and serve two to a plate. 


The Joy of Piping 


Some cooks think that piping a filling 
requires too much effort, but in many 
instances it can save both time and 
labor. For something like this dish, 


where you need to get a small 
amount of a creamy cheese inside a 
bunch of dates, piping goes much 
faster than using a spoon. It makes 
the cleanup easy too, since you 
simply throw away the plastic 
bag when you’re done. 
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Grilled Pepper 
Platter 


Bell peppers take on the distinctive flavor 
of the grill fire as well as or better than 
any other vegetable, and their colors are 
always festive on a platter. Choose thick- 
walled, meaty peppers, then cook them 
long enough to get them good and soft, 
not simply charred on the surface. Mix and 
dress this as you wish, with olives, capers 
or caper berries, torn basil or parsiey 
leaves, rolled-up thin slices of salami or 
pepperoni, shards of ricotta salata or an- 
other cheese, and a communal basket of 
country bread. 


COOKING METHOD | GRILLING 


Serves 6 or more 


2 plump yellow or orange bell peppers or 
a combination 

2 plump red bell peppers 

1 plump green bell pepper 

1 or 2 corno di toro, poblano, or New 
Mexican green chiles or other large 
mild fresh chiles 

Olive oil 

Flaky sea salt, such as Maldon or French 
fleur de sel 





Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Grill the peppers and chiles uncovered, in 
batches if necessary. Plan on grilling times of 
about 8 to 12 minutes for the chiles and 12 to 


15 minutes for the bell peppers. Some partic- 
ularly heavy, thick-walled peppers can take 
up to 5 minutes longer. Turn on all sides to 
darken and blister the pepper and chile 
skins. Grill until tender, transferring each as 
it is done to a large plastic bag to steam. 
When cool enough to handle, strip all the 
loose skin, rinsing your fingers, rather than 
the pods, as you go. 

Slice the peppers and chiles into thick or 
thin ribbons, collecting all the juices. Arrange 
everything attractively on a platter. You can 
toss all the pepper and chile ribbons and 
juices into a colorful jumble or arrange each 
hue in a different mound. Serve warm or at 
room temperature. 


Party-Time Tip 


A bruschetta party is fun and 
inexpensive. Everyone toasts 
his or her own bread slices 
over the fire, then tops them 

trom a spread that includes 

cheeses, cut-up vegetables, 
tapenades, herbs, and meat 
bits. Select from the 
suggestions above or add your 
own creative thoughts. Leave 
room for a dessert of toasted 
bread and chocolate. Use 
squares or thin bars to melt 
over the bread. 
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Pan con Tomate 


We featured a version of this Spanish 
twist on bruschetta in an earlier book of 
ours, Good Times, Gocd Grilling (Harper- 
Collins, 2005). it disappears so quickly at a 
party that we decided it deserved an en- 
core, dressed a little more elaborately in 
this case with paper-thin slices of Spanish 
serrano ham or prosciutto. If you don’t 
have the time to dry the tomatoes in an 
oven or covered grill, substitute a jar of 
sun-dried tomatoes in oil. 


COOKING METHOD | COVERED GRILL COOKING 


Makes 1 dozen large slices 


8 red-ripe plum tomatoes 
14 cup flavorful olive oil 
If teaspoon dried thyme, basil, oregano, 
or marjoram, optional 
Coarse salt, either kosher or sea salt 
Freshly ground black pepper 
1 baguette, thickly sliced on the diagonal 
into 12 pieces 
2 plump garlic cloves, halved 
12 paper-thin slices serrano ham or 
prosciutto 


Preheat a covered grill or the oven to 
250 F. Arrange a piece of parchment on a 
baking sheet. 

Cut 6 of the tomatoes vertically into 4 
slices each. Toss the tomatoes together in a 
shallow bowl with 2 tablespoons of the oil 
and the herbs if desired. 

Lay the tomato slices on the baking sheet 
and season generously with salt and pepper. 
Bake in the covered grill or oven for about 
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24% hours, until the slices are somewhat 
dried and shriveled looking but still soft and 
glistening. (The tomatoes can be cooled, 
covered, and refrigerated for up to several 
days. Bring back to room temperature before 
using.) 

Fire up the grill, bringing the temperature 
to medium-low (6 to 7 seconds with the hand 


A Dozen Other 
Bruschetta Tidbits 


Grill olive oil-brushed baguette 
slices, rub them with a garlic clove, 
and top with: 


* Provolone or Manchego and capers with 
the grill- or oven-dried tomatoes 


* Fresh mozzarella, fresh or dried oregano 
or sage, and hot red pepper flakes 


Mascarpone and roasted red bell peppers 


* Fresh goat cheese with black olive tape- 
nade 


Fontina and grilled Italian sausage rounds 


* Provolone and grilled shrimp with a few 
snipped chives 


Sharp Cheddar with chutney 


Blue cheese, pear slices, and bits of pro- 
sciutto sautéed in olive oil until crisp 


Fresh goat cheese and roasted garlic bits 
with thyme leaves 


Fresh mozzarella, whole basil leaves, and 
halved cherry tomatoes 


Mascarpone, grilled asparagus tips, and 
tiny ribbons of lemon zest 


* Pesto and little squares of grilled chicken 
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test). (If you want to grill other foods simulta- 
neously that require a higher temperature, 
just arrange the bread around the grill’s out- 
side edges.) 

Toast the bread uncovered briefly on both 
sides, until lightly colored and crisp. Smear 
all the toast on one side with the cut side of a 
garlic clove, pressing it firmly. As this garlic 
half gets used, move on to the others. Brush 
each toast lightly with the remaining oil. 
Slice the 2 remaining tomatoes in half verti- 
cally and firmly smear the.cut sides over the 
bread slices. When done, you shouldn’t have 
much left other than the raggedy tomato 
skins. To serve, top each slice of toast with a 
pair of oven-dried tomatoes and then a slice 
of ham. 


Seared Tuna 
Tidbits with Bagna 
Cauda Sauce 


Whole tuna steaks can get a little pricey 
for entertaining a group, but cut into 
chunks for a small-plate dish, they give 
you a lot of flash for much less cash. 
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a Light Bite After Work 


YP AAAAAAN ARAB AAAANA NINE AABERAAB AAA ANNAAANA NAA del ORANAAN RASA A 


SANA AAAA § OY ‘ 


AANA NNN NAN ANAM ANA RAMAN S RAMP 


COOKING METHOD | GRILLING 


Makes about 1 dozen kebabs 


Bagna Cauda Sauce 


34 cup flavorful olive oil 
2 tablespoons slivered garlic 
2 teaspoons minced lemon zest, . 
2 to 4 tablespoons chopped anchovy fillets 


', teaspoon freshly cracked black pepper, 
or more to taste 


Two 1-pound tuna steaks, preferably 
yellowfin, approximately 1 inch thick, 
cut into 1-inch chunks 


- Soaked bamboo skewers, 8 to 10 inches 


long 


Prepare the sauce. Pour half of the oil into 
a small skillet. Add the garlic and lemon zest 
and warm over low heat for about 5 minutes. 
If the garlic begins to sizzle, the sauce is get- 
ting hotter than you want, so remove the skil- 
let from the heat for a few seconds and then 
return it after it has cooled a little. Stir in the 
rest of the oil, the anchovies, and the pepper, 
and heat for a minute or two, just until the 
sauce is warm to the touch. Pour two-thirds 
of the sauce into a serving bowl. Reserve the 


Grilled Cheese Sandwich Skewers (page 108) 


Seared Tuna Tidbits with Bagna Cauda Sauce 


er 


Fennel and Pears with Sherry-Orange Drizzle (page 108) 


Pinot Grigio or sparkling water 
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rest to brush on the skewers before cooking. 
Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 
Thread 2 tuna chunks onto each skewer. 
Brush the skewers with the reserved sauce. 
Transfer the kebabs to a well-oiled grate 
with the handles of the sKewers away from 
the heat. For tuna cubes with a distinctly 
pink center, grill the Kebabs uncovered for 3 to 
4 minutes, turning to sear on all sides. 
Serve hot on small plates with the re- 
maining bagna cauda sauce. 


seared Tuna and Swordfish Tidbits 
with Bagna Cauda Sauce Replace one of 
the tuna steaks with an equal amount of 
swordfish. Place a tuna tidbit and a swordfish 
tidbit on each skewer, alternating their posi- 
tions as you thread each skewer. 


Oil Change 


You can find so many interesting 
infused and flavored oils as well as 
bottled sauces today. We still make 

plenty of our own, but when we come 
across a good thing like commercial 
wasabi oil, or the black-olive and feta 


squeeze bottle sauce our local 
market was recently taste-testing, we 
add them to our collection of options. 
Then they’re on hand to dress up 
anything that comes off the grill. 
We don’t buy too many at a time, 
or they get forgotten, but a few well- 
chosen options keep us ready 
for cooking out. 





Seared Tuna Tidbits with Wasabi Oil 
Look for wasabi oil at a well-stocked super- 
market or specialty food store. Brush enough 
of it on the tuna to cover lightly. Plate the ke- 
babs and drizzle with as much additional oil 
as you wish. Pickled ginger, the kind that ac- 
companies sushi, is good on the side. 


Smoked Trout 
Nibbles 


Trout take to smoke almost as well as 
they do to water. Wild-caught fish always 
taste better, but the farm-raised variety 
works well in this preparation, too. Serve 
on free-form crackers with Mustard and 
Honey Sauce, if you like, and a feathery 
bit of fresh dill. 


COOKING METHOD | SMOKING 


Serves 6 or more 


Four 8- to 10-ounce trout, gutted and 
butterflied, or skin-on trout fillets 

Olive or vegetable oil 

Juice of 1 large lemon 

Coarse salt, either kosher or sea salt 

Freshly ground black pepper 

Large broken crackers, such as lavash 

Mustard and Honey Sauce (page 54) or a 
few tablespoons softened cream 
cheese 


Tiny fresh dill sprigs 





Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 
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Other Smoked 
Trout Tapas 


Nestled in endive spears, dabbed with 
Gribiche Mayonnaise (page 66) 


Arranged with honeydew cubes or topping 
honeydew slices, garnished with mint 


Topping a bed of watercress with lemon 
half-moons 


Crowning Granny Smith apple slices, driz- 
zled with Garlic-Orange Vinaigrette (page 
63) i 


Turned into a creamy Simple Trout Spread 
(page 117) 


Plated with spoonfuls of Worcestershire 
Pecan Butter (page 64) 


Topping thin rounds of toasted cornbread 
with spoonfuls of corn relish or salsa 





Spray or rub the trout with a thin coat of 
oil. Drizzle with lemon juice and sprinkle 
with salt and pepper. Let the trout sit at room 
temperature for about 15 minutes. 

Transfer the trout to a small-mesh grill 
rack. If working with whole trout, lay them 
open, like a book. Place the rack with the fish 
in the smoker. Cook the trout until opaque 
and easily flaked, 30 to 45 minutes, depend- 
ing on size. Slice the trout carefully into bite- 
sized squares, discarding the skin. Serve 
immediately on crackers or chill for later 
use. When assembling the nibbles, the sauce 
is best over the trout, and the cream cheese 
under it. Top with dill and serve. 


Grilled Monkfish, 
Barcelona Style 


You may not want to look an ugly monk- 
fish in the eye, but you'll relish the rich, 
sweet, chunky fillets from its tail. As much 
as we like the dense-textured meat, which 
welcomes the heat of the grill, a little of it 
goes a long way. So we often serve it as 
small-plate skewers, sometimes adding a 
little embellishment with rounds of Span- 
ish chorizo or small tomatoes. 


COOKING METHOD | GRILLING 


Serves 6 or more 


144 tablespoons flavorful olive oil 
11⁄2 teaspoons sherry vinegar 
194 pounds monkfish, any gray membrane 
removed, cut into 1-inch cubes 
Metal skewers 
1 large red onion, cut into thin 1-inch- 
wide chunks 
1 teaspoon sweet paprika, preferably 
Spanish 
Flaky sea salt, such as Maldon or French 
fleur de sel 


Stir together the oil and vinegar in a large 
Zippered plastic bag. Add the monkfish 
cubes, seal, and toss back and forth to coat 
evenly. Let sit at room temperature. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Drain the fish, then thread the cubes on 
the skewers alternately with the onion 
chunks. Push the onions right up against the 
fish so they don’t burn before the fish is 
done. 
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a Spanish Tapas Party 


Grilled Monkfish Skewers, Barcelona Style 


Pan con Tomate (page 112) 
Skewered Grilled Shrimp and Piquillo Peppers (page 257) 


Manchego cheese and olives 


Fennel and Pears with Sherry-Orange Drizzle (page 108) 


Sangria 


Grill the kebabs uncovered on a well- 
oiled grate for 10 to 12 minutes, turning on all 
sides. The monkfish is ready when quite firm 
and easily pierced with a fork (it doesp’t 
flake). It's not a fish that you want to serve 
undercooked; all translucence should be 
gone from the centers of the cubes. Arrange 
the skewers on a platter and sprinkle with 
paprika and salt. Serve right away. 


South African 
Smoky Fish 
Spread 


Another fearsome-looking fish, the Af- 
rican snoek, stars traditionally in this deli- 
cious spread. We make it at home with 
more readily available bluefish or mack- 
erel. Serve it with crackers or on grilled 
toast triangles, preferably from seven- 
grain or other densely textured bread. 


COOKING METHOD | SMOKING 


Makes about 2 cups 





One 42-pound bluefish or mackerel fillet 

About 2 tablespoons fresh lemon juice 

Coarse Sali, either kosher or sea salt 

1 tablespoon mild-flavored olive oil 

2 tablespoons minced onion 

2 tablespoons minced fresh chives 

Several drops of Tabasco or other hot 
pepper sauce 


Freshly ground black pepper 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250° F. 

Rub the fish fillet with 2 teaspoons of the 
lemon juice, sprinkle with 3⁄4 teaspoon salt, 
and let sit at room temperature for 20 to 30 
minutes. 

‘Transfer the fish to the smoker. Cook until 
it flakes easily, 35 to 45 minutes. Allow to cool 
for at least 15 minutes. 

Flake the fish finely, discarding any skin 
and bones. Mix it in a small bowl with the 
oil, then add the onion, chives, and Tabasco 
sauce. Season with 1 tablespoon or more 
lemon juice, salt, and pepper. Refrigerate 
covered for at least 30 minutes and serve. 
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smoky Catfish Spread Use a catfish fillet 
instead of bluefish. Replace the oil with 4 ta- 
blespoons (1⁄2 stick) softened butter. 


simple Trout Spread Use a trout fillet 
instead of bluefish. Replace the oil with 
3 ounces softened or whipped cream cheese. 


smoked Salmon Spread Use a piece of 
salmon fillet instead of the bluefish. Replace 
the oil with 3 ounces softened or whipped 
cream cheese. Puree for a silkier texture if 
you wish. 


Party-Time Tip 


Spreads make good cocktail 
hors doeuvres for stand-up 
eating, but you can also 
plate them as an appetizer 
course. With this you could 
smear the spread between 
two similar-sized jagged 
crackers or crisp extra-thin 
flatbreads, making the 
filling thick enough to 
stand the cracker “sandwich” 
on end. Then perhaps lay 
another doubled cracker with 
spread on its side or add a 
scoop of the spread to the 
plate. Scatter with a little 
citrus zest, snipped chives, 
compatible dry rub, or 
chopped nuts. 





A Mess of 
smoky Shrimp 


lf you’re serving a lot of shrimp at a casual 
party, it’s fine to let the guests peel them 
after they’re cooked. That’s traditional ata 
shrimp boil (page 243) and we do it also 
with shrimp we smoke as a main dish 
(page 240). If you try to grill them un- 
peeled, you basically steam them in their 
shells, but when you smoke the shrimp 
slow and low, the smoke flavor penetrates 
to the meat. The tasty morsels offer a re- 
freshing twist on the peel-and-eat idea. 


COOKING METHOD | SMOKING 


Serves 6 or more 


Chesapeake-Style 
seafood Rub and Boil 
2 tablespoons coarse salt, either kosher 
or sea Salt 
1 tablespoon celery seeds 
2 teaspoons garlic powder 
2 teaspoons freshly ground black pepper 
11⁄2 teaspoons ground ginger 
11⁄2 teaspoons dry mustard 
1 teaspoon sweet paprika 
1 teaspoon light brown sugar 
1, teaspoon freshly grated mace or 
nutmeg 
14, teaspoon cayenne 


14, teaspoon ground allspice 


2 pounds medium to large shrimp 
(about 30 per pound) 


1 to 2 lemons, cut into thick wedges 
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Stir the spices together in a large bowl. 
Add the shrimp and toss with the rub, mas- 
saging it into the shrimp’s nooks and cran- 
nies. There will be a lot of rub, but much of it 
falls away in the cooking and peeling. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Smoke the shrimp until lightly cooked 
through and fragrant, about 15 to 20 minutes. 
They are ready when opaque, slightly firm, 
and lightly pink on the exterior. Serve hot or 
chilled, piled high with lemons. Provide 
easy-to-reach bowls or plates for the shells. 


smoky 
Brined Oysters 


These oysters get their firm texture and 
slightiy sweet flavor from a salt and brown 
sugar brine. The intensity of the resulting 
flavor makes smail portions best. Offer 
them on a plate of peppery arugula or wa- 
tercress, with toast or buttery crackers on 
the side. If you shuck the oysters yourself, 
keep at least a few of the shelis—well- 
washed-for the serving presentation. 


COOKING METHOD | SMOKING 


Serves 6 or more 


Oyster Brine 


14 cup coarse salt, either kosher or sea 
Salt 
3 tablespoons minced onion 


3, tablespoons packed brown sugar 


24 medium oysters, shucked 





Oyster Rub - i 
1⁄4 cup coarse salt, either kosher or sea salt 
2 tablespoons packed light or dark 
brown sugar 


1 teaspoon onion powder 
Extra virgin olive oil 


At least 4 hours before you plan to smoke 
the oysters, mix the brine ingredients with 
J4 cup cool water in a large nonreactive 
bowl, stirring to dissolve. Add the oysters to 
the liquid and place a plate over them to keep 
them submerged. Marinate the oysters at 
room temperature for about 30 minutes. 

Rinse the oysters and pat them dry. Trans- 
fer them to a platter lined with several thick- 


Party-Time Tip 


When were entertaining, we 
usually plan on serving 
several dishes that can be 
prepared in advance. That 
eases party-day stress and 
allows us to concentrate on 
one or two prime-time dishes 
that we finish in front of 
guests, showcasing these 
centerpiece courses. Whether 
it’s burgers on the grill, brisket 
in the smoker, or seafood in 
a big-pot boil, guests will 
fondly remember what you 
made especially for thern 
as they watched. 
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nesses of paper towels. Allow the oysters to 
air-dry for 1 hour, changing the towels if they 
become soaked with liquid given off by the 
oysters. 

Combine the rub ingredients in a small 
bowl. Dunk each oyster lightly in the mixture. 

Line the platter with a new batch of pa- 
per towels. Return the oysters to the platter. 
Allow them to air-dry for another hour. 
Rinse the oysters again and pat them dry. 
Change the paper toweling on the platter and 
return the oysters to the platter. Allow the 
oysters to air-dry for 1 hour longer. The oys- 
ters should have a glossy-looking surface. 
(The oysters can be covered and refrigerated 
overnight at this point.) 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Transfer the oysters to a small-mesh grill 
rack or sheet of perforated grill foil and place 
them in the smoker as far from the fire as pos- 
sible. Cook the oysters for 45 to 55 minutes, 
until somewhat shrunken and dried but well 
short of shriveled and toughened. Place the 
oysters in a small bowl and drizzle them with 
the oil. Serve warm or at room temperature. 


smoked Mussels 
with Dill 
Mayonnaise 


Robustly flavored, like the oysters in the 
preceding recipe, these mussels satisfy 
the most avaricious appetite. 


COOKING METHOD | SMOKING 


Serves 6 to § 


1 cup mayonnaise 

2 tablespoons minced fresh dill or 
1 tablespoon dried 

2 tablespoons fresh lemon juice 

2 tablespoons extra virgin olive oil 

About a dozen ice cubes 

4 to 5 dozen mussels in their shells 


Fresh dill sprigs for garnish, optional 


Whisk the mayonnaise and minced dill 
together in a small bowl. Cover and refriger- 
ate. Combine the lemon juice and olive oil in 
a small bowl and set aside. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Put the ice cubes in a smokeproof 8-inch- 
square or g x 12-inch baking pan or in a deep 
pie pan. Place the mussels in a shallow 
smokeproof dish large enough to hold them 
in a single layer, more or less. 

Place the mussels over ice in the smoker 
as far from the fire as possible. Plan on a to- 
tal cooking time of about 25 to 30 minutes. 
The mussels are done when all have opened 
and they are still plump and juicy. Drizzle 
the lemon-oil over all the mussels when 
they come off the smoker. Serve the mussels 
in shallow bowls accompanied by the dill 
mayonnaise. Pop them from the shells with 
a fork, dunk into the mayonnaise, and savor. 


Smoked Mussels with Saffron Mayon- 
naise Replace the dill mayo with Saffron 
Mayonnaise (page 65). 


Smoked Mussels with Epazote Butter 
For a Mexican twist, eliminate the mayon- 
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a Summery Smoked Lunch Party 


Smoked Trout Nibbles (page 114) 
Smoked Mussels with Dill Mayonnaise 
Warm French bread or focaccia 

Sliced fresh peaches and cream 


Berry Sparklers (page 80) 





naise and melt 8 tablespoons (1 stick) butter Ch arred Margarita 


with 2 teaspoons dried epazote over medium- a 

low heat. Set the butter aside for the flavors to Wings 

mingle while the mussels are smoked. Ifnec- | The wing has come a long way from Buf- 

essary, melt the butter again to serve. falo. For these toothsome glazed nibbles, 
we like to use both joints of the wing, easy 
to separate at home with a cleaver or 
other heavy knife. Some diners dive im- 
mediately into the meatier drummette 
portions, while others like the crack and 
crunch of the smaller wing ends. 


COOKING METHOD | GRILLING 


Smokeproof f Serves 6 or more 
Dishes Margarita Marinade and Sauce 


Smoking leaves a bronze haze on 1h 
dishes as well as food. You can wash 1/ FAS 
off the film on a dish used once for a 2 cup Ore ini 
short period of time, but you want a 2 cup silver or gold tequila 
smokeproof option for more frequent 1⁄4 

or lengthy use. Disposable foil pans 
are one possibility, but it seems 1 tablespoon honey 
wasteful to keep throwing them into 2 teaspoons vegetable oil 
the trash on a regular basis. We ve) 
simply dedicate a few inexpensive 
pans to smoking. They can go into 
the dishwasher or sink for sanitizing, 
but we don’t expect them to lose 
their smoky patina. 


cup fresh lime juice 


cup triple sec or other orange liqueur 


teaspoon salt 


to 3⁄4 pounds chicken wings 


N 


Prepare the marinade. Whisk the ingredi- 
ents together in a bowl. 
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With a cleaver or other large knife, re- 
move the bony tips (good for making stock 
later) from the wing ends. Then cut each 
wing in half at the joint. Place the wing sec- 
tions in a zippered plastic bag and pour the 
marinade over them. Seal and refrigerate for 
at least several hours and preferably over- 
night. 

Drain the chicken wings, emptying the 
marinade into a saucepan. Bring the mari- 
nade to a vigorous boil over high heat and 
boil until reduced by about half. Keep the 
sauce warm.’ 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the chicken wings uncovered over 
medium heat for 12 to 14, minutes total. Cook 
for 4 to 5 minutes, turning to sear on all 
sides, then brush with the sauce over the 
next 5 minutes. Let cook for the final couple 
of minutes without glazing so the sauce 
crisps up a bit. When done, the chicken 
should be cooked through and the sauce 
lightly charred in a few spots and chewy in 
others. Serve warm, piled high on a colorful 
platter to eat as finger food. Offer loads of 
napkins. 
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a Wingding ~ 


Charred Margarita Wings 


Charred Habanero Hot Wings Skip the 
margarita marinade and sauce. In its place, 
use Blazing-Hot Guava-Habanero Hot Sauce 
(page 58), thinned with an additional 1⁄2 cup 
fresh lime juice. 


Charred Plum-Hoisin Wings Skip the 
margarita marinade and sauce. In its place, 
use Plum-Hoisin Sauce (page 57), thinned 
with an extra 1⁄4 cup rice vinegar and 1⁄4 cup 
water. 


Smoked Chicken 
Liver Mousse 


Smoking chicken livers won’t turn them 
into foie gras, but there’s certainly some 
level of alchemy at work that gives them a 
more buttery and wilder edge. To make 
them into a sumptuous mousse, chop the 
livers finely, blend them with lots of onion 
and Madeira, and let sit for a few hours to 
allow the flavors to blend. Serve with rye 
crackers or rye bread toast or maybe bro- 
ken matzo. 





Charred Habanero Hot Wings 

Charred Plum-Hoisin Wings 
Honest-to-Goodness French Fries (page 429) 
Tequila-Grapefruit Sorbet (page 516) 
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COOKING METHOD | SMOKING 


Makes about 2% cups, serving 6 


1 pound chicken livers 
2 teaspoons vegetable oil 
1 teaspoon coarse salt, either kosher or 
sea salt, or more to taste 
1 medium yellow onion, cut into chunks 
1 hard-cooked large egg, quartered 
6 tablespoons unsalted butter or chicken 
fat, melted 
2 tablespoons Madeira or brandy, or 
more to taste 
Freshly ground black pepper 
1/4 cup pistachio nuts, toasted and finely 
chopped 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Toss the chicken livers with the vegetable 
oil and salt in a medium bowl. 

Smoke in a smokeproof pan for about 25 
to 30 minutes, until just uniformly brown 
and lightly firm. Cool briefly. 

Butter a medium serving bowl. 

Process the onion and egg in a food pro- 
cessor until minced. Add the livers, butter, 
and Madeira. Process again until finely 
chopped but not completely pureed. Season 
with pepper and additional salt if needed. 
Pack into the prepared bowl and sprinkle 
with pistachios. Cover and refrigerate for at 
least several hours and up to a day. Remove 
from the refrigerator about 15 minutes before 
serving. 


Grilled Quail 
with Sweet 
Italian Sausage 


Diminutive quail make a perfectly propor- 
tioned small plate. It’s simple to halve 
them, which makes for easier grilling. 
With kitchen scissors, cut each down 
along the breastbone and then along the 
backbone. In this miniature mixed grill 
with sausage, finish the dish with crisp 
olive oil-coated bread crumbs for an extra 
fillip of taste and texture. 


COOKING METHOD | GRILLING 


Serves 6 


1 cup apple juice or cider 
14 cup cider vinegar 
3 tablespoons flavorful olive oil 
2 tablespoons minced fresh sage or 1 
tablespoon crumbled dried, plus 
whole leaves for garnish 
1 teaspoon coarse salt, either kosher or 
Sea Salt 
6 quail, about 5 ounces each, halved 
', cup fresh country bread or cornbread 
crumbs 
2 sweet or hot Italian sausage links, 4 to 
5 ounces each 


At least 1 hour and up to 8 hours before 
you plan to grill, whisk together the juice, 
vinegar, 2 tablespoons of the oil, the minced 
sage, and salt in a small bowl. Coat the quail 
with the marinade, rubbing it over and un- 
der the skin without tearing the skin and 
tucking sage in where you can. Place the 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


quail in a zippered plastic bag and refriger- 
ate. Turn occasionally. 

Remove the quail from the refrigerator, 
drain them, and discard the marinade. Pat the 
skin dry with paper towels. Let the quail sit 
uncovered at room temperature. In a small 
skillet, stir the bread crumbs together with 
the remaining tablespoon of oil and reserve. 

Fire up the grill for a two-level fire capable 
of cooking first on medium-high heat (3 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds with the hand test). 

Arrange the quail, cut side down, and the 
sausages over medium-high heat. Grill the 
quail uncovered for 2 minutes per side and 
roll the sausages on all sides. After 4. min- 
utes, shift the quail and sausages to medium 
heat, turning the quail again. Cook the quail 
for an additional 31⁄2 to 4 minutes per side, 
until the skin is brown and crisp and the 
meat turns opaque but is still juicy. Expect 
the cooked quail to be a little pinker than 
chicken. Continue cooking the sausages over 
medium heat for 10 to 14, minutes. After the 
quail come off the grill, cover them loosely to 
keep them warm and place the skillet of 
bread crumbs on the grill in their place. Stir 
the crumbs occasionally and cook until they 
are toasty brown and crisp. The crumbs 
should be done at about the same time as the 
sausages. Slice the sausages into rounds a lit- 
tle less than 1 inch thick. 

Arrange 2 quail halves on a plate, skin 
side up and legs overlapping a bit at the bot- 
tom of the plate. Tuck some sage leaves be- 
tween the halves and arrange 4 or 4 Sausage 
rounds between and above the quail. Scatter 
crispy crumbs, 1 to 2 teaspoons per plate, over 
the quail, sausage, and plate edges. Repeat 
with the remaining ingredients. Serve warm. 


Party-Time Tip 


It seems like we always get 
an unexpected guest or two, 
usually a friend of a friend 
who happens to be in town or 
needs to get out. Be prepared 
to accommodate the situation 
graciously. We usually cook a 
little extra of most things and, 
if we have leftovers, enjoy 
them ourselves the next day. 
If you haven't done that, 
quietly serve yourself and 
your spouse reduced portions, 
grabbing something from 
the kitchen between courses 
uf necessary. 





Charred 
Beef Carpaccio 


lf you love to build a blazing-hot fire, 
here’s your chance. You want to char the 
outside of this Italian-inspired “carpac- 
cio,” killing any nasty surface organisms, 
but keep the center of the meat ultrarare. 
Use only prime or high-quality choice beef 
from a reputable meat market and be sure 
to select a thicker center cut rather than a 
thinner section of tenderloin. The sauce is 
a garlicky herb slurry, like a pungent Sicil- 
ian chimichurri, best made with a mortar 
and pestle. Small portions are surprisingly 
filling, and if you’re serving several other 
tapas dishes, you can easily make this 
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stretch easily to feed another one or two 
lucky guests. 


COOKING METHOD | GRILLING 
Serves 6 to 8 


Salmoriglio Sauce 


2 plump garlic cloves, peeled 

1 teaspoon coarse salt, either kosher 
or Sea salt 

2 to 3 tablespoons fresh thyme leaves 

2 teaspoons dried oregano 

2 tablespoons fresh lemon juice 


1 cup extra virgin olive oil 


One 144-pound center-cut section beef 
tenderloin 

Coarse salt, either kosher or sea salt 

Freshly ground black pepper 

Lemon wedges 

Flaky sea salt, such as Maldon or French 
fleur de sel 


Prepare the salmoriglio. Crush the garlic 
in a mortar, then mash in the salt until a 
paste forms. Add the thyme and keep mash- 
ing and crushing until you have a rough 
puree. Repeat with the oregano. Add the 
lemon juice and give it a simple stir. Then 
add the oil, a tablespoon or so at a time, in- 
corporating it with a stir and a pounding or 
two after each addition, until you have a thick 
sauce. Reserve at room temperature while 
you prepare the meat and fire. 

Rub the meat lightly with salt and pepper. 
Let sit at room temperature for about 20 min- 
utes. 


Fire up the grill, bringing the temperature 
to high G second with the hand test). 

Grill the tenderloin uncovered on all 
rounded sides just until dark and crusty on all 
surfaces, about 1/2 to 2 minutes per side for a 
z- to 342-inch-thick tenderloin. Go by sight, 
though, and take the meat off the fire immedi- 
ately when you reach the desired stage. Let 
the meat sit for 10 minutes. With your 
sharpest knife, slice no more than 1% inch 
thick. On a work surface, cover a tenderloin 
slice with wax paper or plastic wrap. With a 
smooth-surfaced meat pounder, press down 
lightly (no crushing blows) until the meat is 
about 44 to ‘46 inch thick. Repeat with the re- 
maining slices. For each serving, lay several 
tenderloin slices side by side on a large plate. 


Party-Time Tip 


If you want to encourage 
diners to wrap grilled tidbits 
in lettuce leaves or garnish 
with cilantro or other herbs, 
turn the ingredients into an 
edible bouquet or centerpiece. 
Pile up lettuce leaves 
attractively on a tray or ina 
basket or bowl. Leave herbs on 
the stem and arrange them on 
or around the lettuce. Tuck in 
other vegetable bits, such as 
red bell pepper, cucumber, or 
carrot strips. Arrange little 
ramekins of peanuts or sauce 
around the edges. 
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Dress with a few squeezes of lemon. Spoon on 
salmoriglio and scatter the plates with a few 
flakes of salt. Serve immediately. 

Refrigerate any leftover salmoriglio and 
beef promptly. 


Satay Twins 


When you’re carving thin slices of chicken 
or beef to cook after they marinate, as in 
this satay, cut them across the grain to 
keep them ooking as great as they taste. 
Here we enhance the presentation further 
by interspersing the satay skewers on a 
platter with spears of pineapple grilled at 
the same time. To turn this into a more 
substantial plate, serve the satay over 
Asian Noodle Salad (page 483), made 
with white rice and lots of herb and veg- 
etable bits. 


COOKING METHOD | GRILLING 


Makes about 2 dozen 


Peanut PeanutSauce ss o 
1⁄4 cup plus 2 tablespoons creamy peanut 
butter 
1⁄4 cup soy sauce 
2 tablespoons packed light or dark 
brown sugar 
1 tablespoon ground dried mild to 
medium red chile, such as New 
Mexican 
1 tablespoon peanut oil 
2 teaspoons fresh lime juice 


1 to 142 teaspoons Asian fish sauce 


Satay Marinade = Marinade 


Juice of 2 large limes 
2 tablespoons soy sauce 
2 tablespoons peanut oil 
1 tablespoon packed light or dark brown 

sugar 

1 tablespoon ground dried mild to 
medium red chile, such as New 
Mexican 


2 plump garlic cloves, minced 


34 pound beef tenderloin, sliced across the 
grain into !-inch-thick strips about 
4 inches long 

34 pound boneless, skinless chicken 
breast, sliced across the grain into 
1-inch-thick strips 

Soaked bamboo skewers, preferably 
6 to 10 inches long 

Vegetable oil spray 

Minced fresh cilantro, coarsely chopped 
peanuts, or both 


Prepare the peanut sauce, stirring the in- 
gredients together in a saucepan over 
medium-low heat. Add 2 tablespoons water 
and heat until melted together into a thin 
sauce. Spoon into a small bowl and reserve at 
room temperature. 

Prepare the marinade, stirring the ingre- 
dients together in a small bowl. Place the beef 
in one zippered plastic bag, the chicken in an- 
other. Pour half the marinade in each, rub- 
bing it into the meats your fingers. Seal each 
bag and toss back and forth to coat the beef 
and chicken. Refrigerate for 30 to 60 minutes. 

Fire up the grill, bringing the temperature 
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to medium-high (3 seconds with the hand 
test). 

While the grill heats, drain the beef and 
chicken strips. Thread them onto skewers, 
bunching each strip onto the top 4 inches of 
the skewer. Spray the chicken lightly with oil. 

Arrange the skewers on the grill with the 
handles off or away from the fire. Grill un- 
covered over medium heat for 5 to 7 minutes, 
turning several times. The beef is ready 
when done to your liking, preferably nicely 
browned outside and pink at the center. The 
chicken is ready when firm and white. Serve 
the satay hot off the grill sprinkled with 
cilantro and/or peanuts and accompanied by 
the peanut sauce. 


Yakitori Twins Prepare these Japanese 
skewer tidbits in a similar fashion, but rely 
on just a sauce to add glaze, gloss, and that 
yum factor. Skip the satay marinade and 
sauce. Cut 6 scallions into inch-long pieces 
and skewer one at the bottom and top of 
each beef and chicken skewer. To make the 
yakitori glaze, simmer together 1⁄2 cup soy 
sauce, % cup turbinado or packed light 
brown sugar, 1⁄4 cup mirin (sweet Japanese 
rice wine), 1 teaspoon minced orange Zest, 
and 1 teaspoon minced lemon zest in a small 
saucepan for about 3 minutes, until the sugar 
is melted. Squeeze in a little orange or lemon 
juice if you wish to make it a bit tangier. 
Brush over the skewers before cooking and, 
with a different clean brush, a minute or two 
before they come off the grill. 


Grilled Beef Lettuce Rolls with Peanut 
sauce Skip the chicken and double the 


number of beef tenderloin skewers. Mari- 
nate, skewer, and grill as directed. When 
grilled, place each skewer on a crisp lettuce 
leaf cup and add thin strips of fresh mango or 
Granny Smith apple. Top with spoonfuls of 
peanut sauce and scatter cilantro and maybe 
some shreds of scallion over the top, if you 
wish. Roll up a lettuce leaf, pull out the bam- 
boo skewer, and eat with your fingers. 


Merguez and 
Dried Plum 
skewers 


These quick little appetizer skewers com- 
bine sweet, savory, and spicy tastes. We 
make them regularly at La Combe en 
Perigord, in Southwest France-where we 
conduct annual culinary adventures- 
using the regional pruneaux d'Agen and 
chunks of piquant Moroccan merguez 
lamb sausage. if you can’t find the mer- 
guez, substitute another fragrantly per- 
fumed, spicy sausage. Guests may be 
initially reticent about the combination of 
ingredients, but the first bite will dispel all 
doubts. 


COOKING METHOD | GRILLING 


Makes 12 appetizer skewers 





4 to 6 uncooked merguez sausage links, 
about 1⁄4 pound each, or other spicy 
sausage, in 3⁄4- to 1-inch chunks 

34. to 1 pound plump, moist pitted dried 
plums 
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Soaked bamboo skewers, preferably 6 to 
~ 1o inches long 


Dijon mustard, optional 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Arrange several sausage chunks and 
dried plums on each skewer, alternating 
them. Brush lightly with mustard if you wish. 

Arrange the skewers on the grill with the 
handles off or away from the fire. Grill un- 
covered for-5 to 7 minutes, turning on all 
sides. The skewers are ready when the 
sausages are cooked through and the dried 
plums soft and caramelized in spots. 


If you like, serve with more mustard on, 


the side for dipping. 


Deviled Lamb 
Rib Chops with 
Sweet-and-sour 
Cherry Sauce 


With only a nugget of meat at the end of a 
soaring bone, these appealing lamb rib 
chops can be something of a tease. One 
or two good bites and they’re history, 
which is fine for a small course. The delec- 
table cherry sauce is a little chunky and 
coarse, almost a compote. We prefer to 
make it with tart rather than sweet cher- 
ries, even when we can find them only 
frozen. Banyuls vinegar, a deeply flavored 


French wine vinegar, enhances the sauce, 
but sherry vinegar will work, too. 


COOKING METHOD | GRILLING 


Serves 6 


Mustard Paste 
2 tablespoons Dijon or spicy brown 
mustard 
1 tablespoon yellow mustard 
1 teaspoon cracked mustard seeds 
34 teaspoon cracked black peppercorns 
1/4 teaspoon coarse Salt, either kosher or 
sea salt 


12 frenched lamb rib chops, 9/4 to 1 inch 
thick 


Sweet-and-Sour 
Cherry Sauce 
1 pound pitted sour cherries 
Yz cup minced shallot 
2 tablespoons Banyuls vinegar or sherry 
vinegar 
2 tablespoons turbinado sugar or light 
brown sugar 
Flaky sea salt, such as Maldon or French 
fleur de sel 


1 tablespoon unsalted butter 


First prepare the paste, combining the in- 
gredients in a small bowl. Set aside 2 tea- 
spoons of the paste, then smear the rest of it 
over the chops, including the rib bones. Let 
the chops sit uncovered at room tempera- 
ture. 
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Make the sauce. Combine the cherries, 
shallot, vinegar, sugar, salt, and reserved 
mustard paste in a medium saucepan and 
bring to a boil over high heat. Reduce the 
heat to medium-low and cook for about 20 
minutes, breaking up the cherries a bit with 
a fork as they cook. Remove the sauce from 
the heat when the juices are very thick. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Grill the chops over high heat for 142 to 
2 minutes per side. Continue grilling the 
chops over medium heat, rotating them half a 
turn, for about 2 minutes per side for 
medium-rare. 

Quickly reheat the sauce and whisk in the 
butter. Adjust the seasoning if needed. Pool a 
bit on the center of each plate. Arrange two 
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chops on each plate, bones leaning against 
each other, scatter a few flakes of salt over 
the chops, and serve. 


Frenching 
Your Chops 


Frenching is the elegant-looking 
technique for stripping the fat off the 
top several inches of the rib bone, 
leaving just a good bite’s worth of 


meat and a long bone. If you don’t 
see individual frenched chops, ask 
for a couple of frenched racks of 
iamb with the requisite number 
-= of chops and have the butcher slice 
them Into the desired portions, 
or do it yourself at home. 
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Pizzas and 
Other Breads 
with Pizzazz 
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ew foods can match the worldwide popularity of flatbreads, 
Fr... almost everywhere as snacks or hearty components of 
a full meal. In the United States we’ve adopted pizza and tortillas as 
our favorite Nlatbreads, but there are many alternatives around the 
globe that have similar appeal. Most developed as quick griddle, 
grill, or wood-oven breads, often cooked outside, so they adapt to the 
American home grill with enticing ease. 

Pizzas and all their cousins make great party food, too, whether 
you serve them as appetizers, main courses, or accompaniments. 
They taste wonderful grilled, and the cooking is convivial and often 
dazzling to watch. In many cases, particularly with pizzas, guests can 
participate in the preparation, choosing among assorted toppings to 
create a masterpiece made just for them. Everyone relishes that kind 


of freedom and fun, and all the credit goes to you. 
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Pizza with 
Three Cheeses 


Grilling a pizza provides a result as close 
as you can usually get at home to the 
high-fire cooking process of a profes- 
sional wood-burning pizza oven. We 
learned our technique, which is easier 
than it sounds at first, from George Ger- 
mon and Johanne Killeen of the Al Forno 
restaurant in Providence, Rhode Island. 
These and other grilled pizzas taste best, 
and are simplest to maneuver and eat, 
when you go relatively light on the top- 
pings, as we do here. 


COOKING METHOD | GRILLING 


Makes two 11-inch pizzas, enough for 4 or 
more main-dish servings 


2 to 3 red-ripe plum tomatoes 
2 teaspoons flavorful olive oil 
'4 teaspoon coarse salt, either kosher or 
sea Salt 
34, cup grated mozzarella cheese 
1⁄2 cup grated fontina cheese 
14 cup grated Parmesan or pecorino 
Romano cheese 
14 cup lightly packed torn fresh basil 
2 pinches of hot red pepper flakes, 
optional 
Pizza Dough Number One or Two 
(page 156 or 157), formed into 
2 crusts 





Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (1 to 2 seconds with the hand test) and 


medium-low heat (6 seconds with the hand 
test). 

Halve the tomatoes lengthwise and then 
squeeze out the liquid, which would make 
the pizza soggy. Dice the tomatoes, then toss 
with the oil and salt in a small bowl. Stir to- 
gether the mozzarella, fontina, Parmesan, 
basil, and hot pepper, if desired, in another 
bowl. 

Place the 2 bowls of toppings within easy 
reach of the grill. The process goes quickly 
once you begin cooking. Have a baking 
sheet near the grill on a convenient work 
surface and have a large spatula or pizza 
peel handy. 

Transfer the first crust to the grill, laying 
it directly on the cooking grate. Grill uncov- 
ercd over high heat for 1 to 142 minutes, until 
the crust becomes firm yet is still flexible. 
Don’t worry about any bubbles that form on 
the crust; they will be flattened when you 
turn over the crust in the next step. 

Flip the crust onto the baking sheet 
cooked side up. Immediately spoon on half of 
the tomato mixture and sprinkle with half of 
the cheeses. Quickly return the pizza to the 
grill (without the baking sheet), uncooked 
side down. Arrange the pie so that half of it is 
over high heat and the other half is over 
medium-low. Cook the pizza for another 3 to 
5 minutes, rotating it in quarter turns about 
every 30 to 45 seconds. This may sound awk- 
ward but becomes second nature very 
quickly. Using the spatula, check the bottom 
during the last minute or two, rotating a bit 
faster or slower if needed to get a uniformly 
brown, crisp crust. 

Slice the pizza into wedges and serve im- 
mediately. Repeat the process for your sec- 
ond pizza. 
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Supper with the Kids 


Pizza with Three Cheeses and a choice of additional toppings 


The Big Crudité Basket (page 88) or a big green salad 


Pizza with Three Cheeses and Spicy 
Sausage Grill a couple of hot Italian 
sausage links béfore grilling the pizza. Use a 


two-level fire, cooking the sausages over 
high heat first for 4 to 5 minutes, rolling 
them on all sides, and then finishing over 
medium heat, about 14 to 18 minutes more. 
Slice the sausages into thin rounds and add 
them to the pizzas before the tomato and 
cheese. 


Pizza with Three Cheeses, Sausage, 
and Lots of Fennel Grill ı small sliced fen- 
nel bulb and a couple of sweet or hot Italian 
sausage links (as in the previous variation). 
Slice the sausages into thin rounds and add 
them and the fennel to the pizzas before the 
tomato and cheese. After the cheeses go on, 
scatter a few fennel seeds over the top. 


Pizza with Three Cheeses and Wild 
Mushrooms Sauté about 6 ounces sliced 
fresh porcini or other wild mushrooms with 
about 42 teaspoon crumbled dried rosemary 
in olive oil or butter until soft. If you have no 
source for fresh wild mushrooms, look in- 
stead for frozen porcini or opt for button 
mushrooms. Reconstituted dried mush- 
rooms don’t work here. Add the mushrooms 
to the pizza before the tomato and cheese. 


Rainbow Fruit Parfaits (page 502) 





Trade out the fontina for the same amount of 
a creamy fresh goat cheese. 


Philly Cheesesteak Pizza Eliminate the 
tomato. Replace the mozzarella and fontina 
with grated provolone. Before sprinkling on 
the cheese, lay on very thin strips of grilled 
flank steak and a simple sauté of thinly sliced 
onions and bell peppers. 


Barbecued Chicken Pizza Brush 1 table- 
spoon tomato-based barbecue sauce, such as 
Genuine Kansas City Barbecue Sauce (page 


Party-Time Tip 


Entertaining doesn’t always 
have to be for friends and 
business associates. 
Occasionally, do something 
out of the ordinary for your 
spouse or the whole family. 
It will be even more special Uf 
it’s not for a birthday, an 
anniversary, or another 
event you would be 
celebrating anyway. 
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50), over the grilled pizza crust as soon as it Is 
flipped onto the baking sheet. Then add a 
handful of grilled or smoked chicken breast 
strips before the tomato and cheeses. Scatter 
leaves of fresh cilantro on top after removing 
from the grill. 


Pizza with Fresh 
Oregano Pesto 


The pesto we use here goes lighter on the 
cheese and nuts than most, allowing it to 
spread easily and show off its bright 
herbal tones. The parsley in the blend 
smooths the assertive edge of the fresh 
oregano. 


COOKING METHOD | GRILLING 


Makes two 11-inch pizzas, enough for 4 
main-dish servings 


Oregano Pesto 


54 cup fresh oregano leaves 
1, cup fresh flat-leaf parsley 
1 plump garlic clove 
1/7, cup pine nuts or walnuts 
1⁄4 cup grated Parmesan cheese 
1, cup extra virgin olive oil 


Coarse salt, either kosher or sea salt 


Pizza Dough Number One or Two 
(page 136 or 137), formed into 
2 crusts 

11⁄4 cups grated smoked or fresh 
mozzarella cheese 

Pinch or 2 of hot red pepper flakes, 
optional 





Great Grilled 
Pizza Every Time 


You can grill any pizza in the manner 
indicated in this recipe and always 
count on success. The process works 
best, or at least most easily, on grills 
with a moderately large cooking grate 
positioned at the top of the grill. It’s 
more of a challenge to rotate the 
pizzas on charcoal kettle-style grills 
and other models that have a grate 
set down inside the grill, but it’s not 
unmanageable in that case either. 
The rotation is necessary because of 
the two-level fire, hot in one area and 
medium-low in another. The pizza 
dough starts initially over the hot fire, 
directly on the grate without a pan, 
until the dough stiffens. Then you flip 
the crust, add toppings, and complete 
the cooking with half of the pizza 
over the hot fire and the other half 
over the medium-low fire, rotating the 
sides as they brown. 





Make the pesto, first mincing the oregano, 
parsley, garlic, and pine nuts in a food pro- 
cessor. Stop the machine, add the cheese, and 
then, with the processor running, pour in the 
oil in a steady stream. Mix in salt to taste. Re- 
serve at room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (1 to 2 seconds with the hand test) and 
medium-low heat (6 seconds with the hand 
test). 

Place the toppings within easy reach of 
the grill. The process goes quickly once you 
begin cooking. Have a baking sheet near the 
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grill on a convenient work surface and have a 
large spatula or pizza peel handy. 

Transfer the first crust to the grill, laying 
it directly on the cooking grate. Grill uncov- 
ered over high heat for 1 to 14/2 minutes, until 
the crust becomes firm yet is still flexible. 
Don’t worry about any bubbles that form on 
the crust; they will be flattened when you 
turn over the crust in the next step. 

Flip the crust onto the baking sheet 
cooked side up. Immediately spoon on half of 
the pesto, sprinkle with half of the mozzarclla 
cheese, and add a bit of hot pepper, if you 
wish. Quickly return the pizza to the grill 
(without the baking sheet), uncooked side 
down. Arrange the pie so that half of it is over 
high heat and the other half is over medium- 
low. Cook the pizza for another 3 to 5 min- 
utes, rotating it in quarter turns about every 
30 to 45 seconds. This may sound awkward 
but becomes second nature very quickly. Us- 
ing the spatula, check the bottom during the 
last minute or two, rotating a bit faster or 
slower if needed to get a uniformly brown, 
crisp crust. 

Slice the pizza into wedges and serve im- 
mediately. Repeat the process for your sec- 
ond pizza. 


Pizza with Arugula Pesto Replace the 
oregano and parsley with arugula leaves 
trimmed of gangly stems. We prefer this 
paired with fresh mozzarella. A few black 
olives make a good contrast. 


Pesto Pizza Pronto Usc a store-bought ver- 
sion of traditional basil pesto in place of the 
homemade. Use fresh mozzarella on this 


pizza, too. 


Pizza with 
Fire-Roasted 
Tomato Sauce 


Since you’re cooking outdoors anyway, 
why not fire-roast the tomatoes for the 
sauce, making even that basic ingredient 
more special? Pepperoni, capocollo, or 
salami is good with this, as are grilled or 
sauteed bell peppers and grilled eggplant. 
Just avoid a heavy hand with the tomato 
sauce and other ingredients you're offer- 
ing as additions. 


COOKING METHOD | GRILLING 


Makes two 11-inch pizzas, enough for 
4 main-dish servings 


Fire-Roasted Tomato Sauce 


z red-ripe plum tomatoes 
2 tablespoons tomato paste 
2 tablespoons chopped fresh basil 
1 tablespoon flavorful olive oil 
Splash or 2 of garlic-flavored oil, 
optional 
Salt to taste 


Pizza Dough Number One or Two (page 
136 or 157), formed into 2 crusts 

11⁄4 cups grated smoked or fresh 
mozzarella cheese 


2 tablespoons minced fresh basil 


Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (1 to 2 seconds with the hand test) and 
medium-low heat (6 seconds with the hand 
test). 
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Grill the tomatoes over high heat until the 
skins are somewhat blackened and split and 
the tomatoes are soft, about 6 to 8 minutes, 
turned on all sides. As soon as the tomatoes 
are cool enough to handle, halve them and 
squeeze out the watery liquid. Puree the toma- 
toes with the remaining sauce ingredients. 

Place the toppings within easy reach of 
the grill. The process goes quickly once you 
begin cooking. Have a baking sheet near the 
grill on a convenient work surface and have a 
large spatula or pizza peel handy. 

Transfer the first crust to the grill, laying 
it directly on the cooking grate. Grill uncov- 
ered over high heat for 1 to 142 minutes, until 
the crust becomes firm yet is still flexible. 
Don’t worry about any bubbles that form on 
the crust; they will be flattened when you 
turn over the crust in the next step. 

Flip the crust onto the baking sheet 
cooked side up. Immediately spoon on half of 
the tomato sauce and sprinkle with half of 
the cheese. Quickly return the pizza to the 
grill (without the baking sheet), uncooked 
side down. Arrange the pie so that half of it is 
over high heat and the other half is over 
medium-low. Cook the pizza for another 3 to 
5 minutes, rotating it in quarter turns about 
every 30 to 45 seconds. This may sound awk- 
ward but becomes second nature very 
quickly. Using the spatula, check the bottom 
during the last minute or two, rotating a bit 
faster or slower if needed to get a uniformly 
brown, crisp crust. Scatter with half of the 
basil shortly before removing the pizza from 
the grill. 

Slice the pizza into wedges and serve im- 
mediately. Repeat the process for your sec- 
ond pizza. 

































































Red and Green Pizza On top of the sauce, 
arrange strips of mild green chile, grilled or 
sautéed green bell peppers, or sautéed broc- 
coli rabe, along with sliced green olives. Un- 
less you used the green chiles, add some 
slivers of pickled peperoncini, too. 


Southwestern Pizza Mix 2 teaspoons chili 
powder or ground dried mild red chile into 
the tomato sauce. After brushing on the 
sauce, arrange a small handful of leftover 
barbecued Texas brisket shreds or razor-thin 


Party-Time Tip 


When your guests don’t know 
one another, you can get them 
together quickly and happily 
by having them make their 
own pizzas. Roll out the crusts 
in advance, sizing each batch 
of dough for four people 
rather than two. 

Then lay out a range of 
possible toppings from the 
common to the esoteric, 
including perhaps various 
cheeses, sauces, pestos, meats, 
and vegetables. You may be 
surprised by who picks what. 
We've seen a five-year-old go 
Jor goat cheese and fresh basil 
while the neighborhood 
gourmand opted for a 
pepperoni smile with 
pineapple eyes and nose. 
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bits of fajita-style skirt steak. Scatter grilled 
or roasted corn Kernels over the meat before 
adding the cheese. 


Calamari Pizza with Spicy Fire-Roasted 
Tomato Sauce Stir up to 1 teaspoon hot red 
pepper flakes into the sauce. Grill 6 to 8 
ounces calamari tubes (page 472), then slice 
into rings and add to the pizzas after the 
sauce goes on. 


Anchovy Pizza with Spicy Fire-Roasted 
Tomato Sauce’ Stir up to 1 teaspoon hot red 
pepper flakes into the sauce. Arrange high- 
quality oil-cured white anchovy fillets over 
the sauce, from a light sprinkling to a lavish 
handful. A few capers accent the pizza 
nicely. 


White 
Alsatian Pizza 


The beauty of the Alsace area, threading 
the border between France and Germany, 
provides pienty of reason to visit, but we 
go there largely for the creamy-topped 
tarte flambée and other hearty foods. An 
authentic Alsatian brick-oven tart usually 
starts from a wet batter rather than stiff 
dough, but for grilling, a pizza crust yields 
better resulis. 


COOKING METHOD | GRILLING 


Makes two 10- to 11-inch pizzalike tarts, 
enough for 4 to 6 main-dish servings 


34 cup crème fraiche, at room 
temperature 
12 cup grated Muenster cheese, at room 
temperature 
6 ounces portobello or button 
mushrooms, grilled, smoked, or 
sautéed, and sliced, warm or at room 
temperature 
4 to 6 strips bacon, cooked until crisp 
and crumbled 
Pizza Dough Number One (page 136), 
formed into 2 crusts 


Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (1 to 2 seconds with the hand test) and 
medium-low heat (6 seconds with the hand 
test). 

Place the toppings within easy reach of 
the grill. The process goes quickly once you 
begin cooking. Place a baking sheet near the 
grill on a convenient work surface and have a 
large spatula or pizza peel handy. 

Transfer the first crust to the grill, laying 
it directly on the cooking grate. Grill uncov- 
ered over high heat for 1 to 142 minutes, until 
the crust becomes firm yet is still flexible. 
Don’t worry about any bubbles that form on 
the crust; they will be flattened when you 
turn over the crust in the next step. 

Flip the crust onto the baking sheet 
cooked side up. Immediately spoon on half of 
the créme fraiche. Sprinkle with half of the 
Muenster cheese and top with half of the re- 
maining ingredients. Quickly return the 
pizza to the grill (without the baking sheet), 
uncooked side down. Arrange the pie so that 
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half of it is over high heat and the other half 
is over medium-low. Cook the pizza for an- 
other 3 to 5 minutes, rotating it in quarter 
turns about every 30 to 45 seconds. This may 
sound awkward but becomes second nature 
very quickly. Using the spatula, check the 
bottom during the last minute or two, rotat- 
ing a bit faster or slower if needed to get a 
uniformly brown, crisp crust. 

Slice the pizza into wedges and serve im- 
mediately. Repeat the process for your sec- 
ond pizza. 


White Pizza with Clams, Crispy 
Pancetta, and Slivered Garlic Eliminate 
the mushrooms and bacon. Before firing up 
the grill, sauté 1⁄4 pound chopped pancetta in 
a skillet over medium heat until crisp. Re- 
move the pancetta with a slotted spoon and 
reserve it. Stir 2 slivered garlic cloves and 6 
ounces minced clams into the skillet. Cover 
and sweat for about 5 minutes, then mix in 
the pancetta. Scatter the clam mixture over 
the pizzas after the Muenster cheese. 


White Pizza with Smoked Salmon and 
Chives Eliminate the mushrooms and ba- 
con. Top each pizza with strips of paper-thin 
cold-smoked salmon, about 1⁄4 pound total. 
Scatter snipped fresh chives and a few good 
grindings of black pepper over the pizzas. 


White Pizza with Figs and Fontina 
Eliminate the mushrooms. Keep the bacon if 
you wish. Quarter 4 fresh ripe figs and lay 
half over each pizza after the créme fraiche. 
Substitute fontina for Muenster. 


Pizza Dough 
Number One 


Don’t shortchange the importance of the 
bread in a pizza. When the crust is crispy, 
crunchy, and toothsome, it brings out the 
best in everything else. You can use a 
store-bought crust in any of our recipes, 
but few if any will come close to the re- 
sults when you use this homemade 
dough. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes two thin 11-inch pizza crusts or 
6 personal-size pizza crusts 


2 cups bread flour or all-purpose flour, or 
more if needed 
z tablespoons cornmeal 
1 teaspoon salt 
1 teaspoon (about ! envelope) rapid-rise 
yeast 
54 cup warm water (about 100°F) 


2 tablespoons plus 1 teaspoon olive oil 


Pulse the flour, cornmeal, salt, and yeast 
together in a food processor. With the motor 
running, add the water and 2 tablespoons of 
the oil. Continue processing for about 30 sec- 
onds, until the dough forms a fairly cohesive 
ball that is smooth and elastic. If it remains 
sticky, add in another tablespoon or two of 
flour. 

Knead the dough a few times on a work 
surface, forming it into a ball. Pour the re- 
maining oil into a large bowl, then add the 
dough, turning it around and over until 
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coated with oil. Cover with a damp cloth. Set 
the dough in a warm, draft-free spot and let it 
rise until doubled, about 1 hour. Form the 
dough into 2 thin disks, each about 1⁄8 inch 
thick and 11 inches in diameter. We find a 
combination of first flattening the crust with 
a rolling pin and then stretching and prod- 
ding it with fingers works best. (A raised 
edge isn’t necessary.) 

The dough is ready to use at this point but 
also can be saved for later in the refrigerator 
or freezer. Stack the crusts on a baking sheet 
covered with. wax paper and place another 
sheet of wax paper between the crusts. If re- 
frigerating or freezing, chill the crusts on the 
baking sheet for about 30 minutes to firm the 
dough, then remove from the baking sheet 
and wrap the crusts before storing. Bring the 
crusts back to room temperature before pro- 
ceeding. 


Pizza Dough Number Two Make the 
crust partially with whole wheat flour for a 
nuttier flavor. Eliminate the cornmeal and 
replace 1 cup of the bread flour with whole 
wheat flour. 


a S 


Bread to Boast 
About 


if you have other favorite flatbreads, 
experiment with them on the grill. 
Generally, the ones that we find best 
suited are those with a high 
proportion of wheat flour, kneaded 
long enough to develop a good 


amount of gluten, that aren’t meant 
to rise to more than about a half inch 
thick. Also, the grill is a great toaster 

for prepared yeast breads. Whether 

your style is Tuscan bruschetta or 
slabs of Texas toast, rub the bread 
slices with garlic before or after 
toasting, and then brush them 
with melted butter or an 
extra virgin olive oil. 
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)R a Piadina Party 


Grilled Mozzarella Bundles (page 107) 


Piadine and many topping options _ 


Fresh fruit 


Li moncello Lemonade (page 77) 
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Piadine 

Piadine from northern Italy are a cross be- 
tween thick flour tortillas and mini-pizzas. 
They’re easier to grill than pizza in several 
respects. The quick crust needs none of 
the rising time of a yeasted pizza dough, 
and they don’t require a two-level grill fire, 
just steady medium-high heat. Tradition- 
ally griddle-cooked, piadine are usually 
topped with some prosciutto and greens, 
folded or rolled, and wrapped in napkins 
for eating on your feet. Lard adds tender- 
ness and flavor to the dough, but if you’re 
willing to give up those worthwhile char- 
acteristics, substitute olive oil. 


COOKING METHOD | GRILLING 
Makes 8 


Dough 
3 cups all-purpose flour, preferably 
unbleached, plus more if needed 
1 teaspoon table salt 
Scant '2 teaspoon baking soda 
14 cup lard, chilled and cut into small 
bits, or 4 cup flavorful olive oil 


About 2 tablespoons flavorful extra virgin 
olive oil, plus more for drizzling 

16 paper-thin slices prosciutto 

Several handfuls of arugula leaves 

Shreds of Parmesan, Gorgonzola crumbles, 
creamy fresh goat cheese crumbles, 
sautéed broccoli rabe, slivers of 
peperoncini, toasted walnut pieces, 
chopped red-ripe plum tomatoes, or 
Salsa Cruda (page 68), optional 


To prepare the dough, whir the 3 cups 
flour, salt, and soda together in a food pro- 
cessor. Spoon in the lard and pulse several 
times, until the mixture resembles fine meal. 
Sprinkle 54 cup cool water over the mixture 
and again pulse‘until the dough forms into 
several large clumps. Stop. Turn the dough 
out onto a floured work surface and knead 
very briefly into a smooth, elastic ball. If the 
dough remains sticky, quickly add another 
tablespoon or two of flour, or more as 
needed, but handle as little as possible. Form 
into 8 balls. (The dough can be made several 
hours ahead to this point. Place the balis on a 
plate, cover with plastic wrap, and refriger- 
ate. Bring back to room temperature before 
proceeding.) 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Roll out the first ball of dough and place 
the single piadina directly on the cooking 
grate. Cook uncovered for about 2 minutes, 
turning 3 times, about every 30 seconds. A 
few small bubbles forming in the dough are 
fine, but if a large one forms, press gently to 
deflate it. The piadina is ready when golden 
brown with some darker speckles. Brush the 
top side quickly with a scant teaspoon of oil. 
Wrap in a large piece of foil to steam while 
you cook the remaining piadina dough, 
stacking each one on top of the other as you 
finish. (You can grill as many at a time as 
feels comfortable once you’ve gotten into the 
rhythm.) 

Serve as soon as all the piadine are 
cooked. Scatter prosciutto and arugula over 
each, adding one or more of the additional 
toppings as you wish. Drizzle with more oil 
to taste. 
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Mallorcan Cocas 


On a college trip to the Spanish island of 
Mallorca, Cheryl and a friend spent virtu- 
ally nothing on food but always felt like 
they had plenty to eat. They supplemented 
a diet of fresh seasonal fruit with the most 
popular local snack food, a vegetable- 
topped pizzalike flatbread called coca. 
The lack of cheese and tomatoes on the 
coca surprised them at first, but they were 
hooked as quickly by the bread as by the 
beaches. If you like, replace the yeasted 
dough with two pounds of frozen bread 
dough. 


COOKING METHOD | GRILLING 


Makes 4, serving 6 to § as an appetizer 


3% cups all-purpose flour, preferably 
unbleached 
1 envelope (21⁄4 teaspoons) rapid-rise 
yeast 
1 teaspoon salt 
1 teaspoon freshly ground black pepper 
1/4 cup plus 2 tablespoons flavorful olive 
oil 
3/4 cup warm water (about 100°F) or 
room temperature beer 
14, teaspoon sweet paprika, preferably 
Spanish 
2 roasted red bell peppers, diced 
1 cup slivered marinated artichoke 
hearts 
Briny black olives, such as Kalamata, 
halved and pitted 





Combine the flour, yeast, salt, and pepper 
in a food processor. Whir a couple of times to 


mix the ingredients. With the motor running, 
add 1⁄4 cup of the oil and all of the water. 
Continue processing until the dough forms a 
ball. Dump the dough from the processor 
onto a floured work surface. Knead for about 
30 seconds, until the dough is smooth and 
elastic. Let it rest for 10 minutes. 

Oil 2 baking sheets. 

Divide the dough into 4 sections and 
knead each into a smooth ball. Roll out the 
first into a free-form rectangle, stretching the 
dough outward with your fingers as you 
would pizza dough. Combine the remaining 
oil with the paprika and brush one-fourth of 
it over the dough. Set the coca on the pre- 
pared baking sheet. Make 3 more cocas with 
the remaining dough and paprika oil. Let 
them rise in a warm, draft-free spot until 
softly puffy, 30 to 40 minutes. 

Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (1 to 2 seconds with the hand test) and 
medium-low heat (6 seconds with the hand 
test). 

Press the dough all over with your fingers, 
forming indentations that will keep the cocas 
from puffing enormously (and also provide 
good nooks for olives later). 

Arrange the dough, a large spatula, and 3 
small bowls with the peppers, artichoke 
hearts, and olives near the grill. If there is 
standing oil on any of the cocas, dab it up 
with a clean paper towel. 

Place 2 cocas, oiled/indented sides down, 
directly on the cooking grate. Grill uncov- 
ered over high heat for 1 to 144 minutes, until 
the crusts become firm yet are still flexible. 
Don’t worry about any bubbles that form on 
the crusts; they will be flattened when you 
turn each over in the next step. 
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Flip the 2 cocas over, arranging so that 
half of each is over high heat and the other 
half of each is over medium-low heat. Cook 
each coca for another 4 to 5 minutes, rotating 
it in quarter turns about every 30 to 45 sec- 
onds. This may sound awkward but becomes 
second nature very quickly. Using the spat- 
ula, check the bottom during the last minute 
or two, rotating a bit faster or slower if needed 
to get a uniformly brown, crisp crust. Repeat 
the process with the 2 remaining cocas. 


Ten Other Deliciosa 
Additions to a 
Cheese Quesadilla 


* Leftover skirt steak, flank steak, or 
chicken, cut into very thin strips 


* Creamy pinto beans and crumbled fried 
Mexican chorizo 


* Red Bell Pepper Dip (page 97) slathered 
on the tortillas before the cheese is added 


Crabmeat and serranos and a smear of 
cream cheese 


Thin rounds of cooked Spanish chorizo 
and a sprinkling of grated manchego 
cheese 


Artichoke hearts and roasted garlic 


Slivered fresh squash blossoms with sliv- 
ered scallions 


* Cilantro pesto with very thin tomato slices 


Jalapeno-stuffed olives and avocado 
slices 


Bacon crumbles and sautéed chard or 
spinach 


* Sautéed zucchini and yellow squash with 
chopped roasted mild green chile 
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Immediately scatter one-quarter of the 
peppers, olives, and artichoke hearts equally 
over each coca. Slice the cocas into squares 
or wedges and serve immediately. 


t 





Fire-Crisped 
Quesadillas with 
Corn Tortillas 


We eat quesadillas constantly, both as a 
quick lunch with anything on hand and as 
company food in more polished prepara- 
tions. When cooked over fire, corn tor- 
tillas develop a nuttier, more pronounced 
corn flavor, and their texture becomes 
chewy-crispy. Here we fill them with 
meaty mushrooms, smoky bacon, and 
chipotle chiles. Unlike pizza, we often 
serve these as an appetizer rather than 
the main event, but they can play either 
role. Add a favorite salsa on the side if you 
like. 


COOKING METHOD | GRILLING 


Makes 6, serving 6 or more as an appetizer 





3 strips bacon, chopped 
6 ounces cremini, portobello, or button 
mushrooms, thinly sliced 
11⁄4 cups corn kernels 
1 garlic clove, minced 
12 teaspoon salt 
2 canned chipotle chiles, minced, plus 


1 to 3 teaspoons adobo sauce from 
the can 


12 thin corn tortillas 


140 the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Vegetable oil spray 
14 pound Chihuahua, asadero, Monterey 
Jack, or Muenster cheese, grated, at 
room temperature 
2 to 3 tablespoons fresh cilantro leaves, 
optional 


Fry the bacon in a skillet over medium 
heat until crisp. Remove with a slotted spoon. 
Add the mushrooms, corn, garlic, and salt to 
the drippings and continue cooking over 
medium heat for 5 to 7 minutes, until the 
mushrooms are limp. Remove from the heat 
and stir in the chipotle chiles and adobo 
sauce. Add a few teaspoons of water if the 
mixture seems dry. Stir in the bacon. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Spray 1 side of each tortilla with oil. Place 
6 of the tortillas, oiled side down, on a baking 
sheet. Cover each tortilla with about one- 
sixth of the vegetable mixture, a similar 
amount of cheese, and 1 to 2 teaspoons of the 
cilantro if desired. Top with the remaining 
tortillas, oiled side up. 

Grill the quesadillas uncovered directly 
on the cooking grate for about 4 minutes to- 
tal, turning them to face the fire twice on 
each side. Judge them more by looks than by 
time, though. If one of the tortillas begins to 
curl up on its edges, turn it over to flatten it. 
The quesadillas are ready when lightly 
browned, with melted cheese and a chewy- 
crispy surface. Slice the quesadillas and 


serve hot. 


Vegetarian Quesadillas with Com Tor- 
tillas Replace the bacon with 1 tablespoon 


vegetable oil to sauté the mushrooms and 
corn. If avoiding dairy products, substitute a 


mild, soft soy cheese. 





Quesadillas with 
Flour Tortillas 


Flour tortilla quesadillas are sturdy 
enough to be made open face, like a 
pizza, or with a pair of tortillas sandwich- 
ing the gooey cheese filling. Here we opt 
for the latter approach and get a crackling 
crisp surface for them by grilling both 
sides of both tortillas. Because of their 
heft, flour tortilla quesadillas can handle 
any of the suggested fillings in the side- 
bar or heartier additions such as pork ten- 
derloin or duck as long as they still have 
ample melting cheese. Serve them with 
our suggested tomaitillo salsa or a favorite 
of your own. 


Party-Time Tip 


Before you serve these at a 
party for the first time, 
experiment with more than 
one brand of tortillas if several 
are available. Because they 


vary in thickness, in added fat 


(or lack of it), and coarseness 
of texture, they can yield 
slightly different results. 
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COOKING METHOD | GRILLING 


Makes 3 large quesadillas, serving 6 to 8 as 


an appetizer 


6 ounces asadero, Chihuahua, Monterey 
Jack, mild Cheddar, or Muenster 
cheese, grated, at room temperature 

% ounces crumbly queso fresco or 3 more 
ounces of the grated cheese of your 
choice 

1 or 2 fresh or pickled jalapeno or 
serrano chiles, minced 

6 flour tortillas, preferably thin and 7 to 8 
inches in diameter 

Roasted Tomatillo Salsa (page 66), 
Chunky Avocado Salsa (page 67), 
Chilean Tomato Salsa (page 68), or 
other salsa or Mexican hot sauce 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Stir together the cheeses and chiles. Place 
the filling mixture and a baking sheet near 
the grill. 

Transfer the tortillas to the grill, 2 at a 
time, laying them directly on the cooking 
grate. Grill uncovered until the tortillas be- 
come firm and semicrisp, about 1 minute. 
Flip the tortillas onto the baking sheet, turn- 
ing one grilled side up. Immediately scatter 
about one-third of the cheese mixture over 
this tortilla. Top with the other grilled tortilla, 
grilled side down. Return the quesadilla 
(without the baking sheet) to the grill and 
cook for 142 to 2 minutes per side, until the 
tortillas are crisp and lightly browned and 
the cheese is gooey. Judge them more by 


looks than by time, though. Repeat with the 
remaining quesadillas. 
Cut into wedges and serve hot with salsa. 


Mexican Pizzas These are made open face, 
using just 3 tortillas but the full portion of re- 
maining ingredients. Make one or more ata 
time, as you feel comfortable. After a tortilla 
is grilled on one side, remove from the grill, 
flip, and quickly cover with 1 tablespoon 
salsa. Then cover with one-third of the 
cheese and jalapefo mixture. Return to the 
grill and cook for 142 to 2 minutes more, or 
until the tortilla is quite crisp and lightly 
browned and the cheese is gooey. 


Curried Naan 


Indians make an astounding array of de- 
licious flatbreads. We take some cre- 
ative license in this soft, spice-scented 
adaptation, fragrant with curry and car- 
damom. Make the small added effort to 
grind cardamom from the whole pods, 
with a mortar and pestle, and then use it 
immediately. The naan, stained golden by 
the curry powder, looks lovely wrapping 
grilled chicken or lamb, or it can be torn 
and dunked into your choice of chutneys. 


COOKING METHOD | GRILLING 


Makes 8 side-dish breads 





1 cup whole wheat flour 
About 21⁄2 cups all-purpose flour, 
preferably unbleached 
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a Casual Midnight Patio Supper 


Curried Naan with several choices of chutney 


Cold leftover grilled lamb 


Sugar-Spangled Pineapple Spears and Mango Stars (page 503) 


A pitcher of Pimm’s Cup (page 79) 





1 envelope (21⁄4 teaspoons) rapid-rise 
yeast 

2 teaspoons eurry powder 

114 teaspoons freshly ground cardamom 

seeds 

2 teaspoons coarse salt, either kosher or 
sea Salt 

1 tablespoon mild-flavored honey 

2 teaspoons vegetable oil 


Mango or other chutney, optional 


Whir the flours, yeast, curry powder, car- 
damom, and salt together in a food processor. 
In a bowl, stir the honey and oil together with 
11⁄4 cups warm water (about 100°F). With the 
motor running, pour in the water mixture. 
Continue processing for about 1 minute, or 
until the dough forms a smooth, elastic ball. 
If the dough is still sticky after 1 minute, add 
another tablespoon or two of all-purpose 
flour and process again for at least 10 sec- 
onds. 

Dump onto a flour-covered work surface 
and knead several more times to form back 
into a ball. Coat the inside of a medium bowl 
with a bit more vegetable oil and place the 
dough in it. Turn the dough over to coat with 
_ the oil, then cover with a clean towel. Set ina 
warm, draft-free spot until doubled in size, 
about 45 to 60 minutes. 


Return the dough to the work surface, 
punch down, and form into 8 balls. Roll each 
out into a circle, about 8 inches in diameter. 
Let rest for about 20 minutes. 

Fire up the grill, bringing the temperature 
to medium-high (5 seconds with the hand 
test). 

Grill the breads uncovered directly on the 
cooking grate, about 1 minute per side, until 
they lose their raw sheen and are flecked 
with dark brown. Remove them before they 
become crisp. Stack and wrap with foil or in 
a napkin-lined basket. 

Serve immediately, hot and steamy, with 
chutney if you wish. 


Warm Yogurt 
Flatbreads 
with Dukkah 


Middle Eastern cooks often add yogurt to 
flatbread, which gives it tang and also 
softens the dough. If the yogurt is soupy, 
start with a full cup and then let it sit 
briefly in a strainer lined with cheesecloth. 
Accompany the flatbread sections with 
crunchy Dukkah, a mixture of nuts, seeds, 
and spices perfect for dunking the bread. 
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COOKING METHOD | GRILLING 


Makes 2 large flatbreads, serving 6 or more 


as an appetizer 


54 cup yogurt 

14 cup drained yogurt liquid, water, or a 
combination 

14 teaspoon ground cumin 

1/4 teaspoon salt 

About 2 cups all-purpose flour, preferably 
unbleached 

Flavorful extra virgin olive oil 

2 tablespoons minced fresh flat-leaf 

parsley, thyme, or a combination 

Dukkah (page 105) 


Combine the yogurt, liquid, cumin, and 
salt in a medium bowl. With your fingers, 
mix in the flour, about1 cup at a time, to form 
a soft dough. If the dough remains sticky, add 
a little more flour by the tablespoon, as 
needed to reach the proper texture. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

On a floured work surface, roll out the 
dough with a rolling pin into two 18-inch- 
thick rectangles, more or less. Rub about 
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ı teaspoon olive oil on each flatbread. Scatter 
half of the parsley over half of each flatbread. 
Fold the uncovered half of each flatbread over 
the covered side, making each flatbread 
roughly square. Don’t worry about making 
the shapes completely squared off; odd 
shapes are part of the handmade appeal. 
Pinch the edges of each flatbread together in 
about 6 dozen spots to help it stay intact. 

Grill the flatbreads uncovered directly on 
the cooking grate for about 4 to 4 minutes per 
side. Rotate if needed to cook evenly. The 
breads are ready when crisp and lightly 
brown, with a moist but not doughy center. 

Serve the flatbreads immediately with 
small bowls of olive oil and dukkah. Suggest 
to your guests that they tear off a section of 
the bread and dunk it first in oil and then in 
dukkah. 


Scallion Breads 


We’ve taken our favorite Chinese bread 
out of the frying pan and put it into the 
fire. This chewy, slightly doughy bread 
pairs with any kind of Asian seasoning or 
dish. The dough is made in two portions, 
one with coid water to keep the mixture 


a Kebab and Flatbread Feast 


Warm Yogurt Flatbreads with Dukkah 


Lamb Shish Kebabs with Cilantro-Mint Sauce (page 396) 


Sliced oranges 
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strong and the other with boiling water to 
soften the dough. Mixed together, they 
make the ultimate bread dough-supple, 
sturdy, and delicious. Scallion breads can 
be fun for guests to form for themselves 
because of the snaillike coiling of the 
dough before it’s rolled, which creates 
more crannies for steam to swell the 
bread. We can make a satisfying meal of 
these simply dipped into the Peanut 
Sauce accompanying Satay Twins (page 
125), though they would more typically ac- 
company a main dish. 


COOKING METHOD | GRILLING 


Makes 6 breads 


Dough 
z cups all-purpose flour, preferably 
unbleached 
214% teaspoons baking powder 
1 teaspoon coarse salt, either kosher or 
sea salt 
1, cup boiling water (boiled just before 
using) 


Dark sesame oil 


About 2 tablespoons dark sesame oil 


34. cup thinly sliced scallion 





Prepare the dough, first combining iif 
cups of the flour and the baking powder in a 
food processor. With the motor running, pour 
in 44 cup cold water and process briefly, just 
until a ball forms. Remove the dough, watch- 
ing out for the blade. Add the rest of the flour 
to the processor with the salt. With the motor 
running, pour in the boiling water and pro- 
cess briefly, just until a ball forms. Return 


the first ball of dough to the processor and 
process the two together for about 30 sec- 
onds. Turn out onto a lightly floured work 
surface and knead a few turns until you have 
a soft, smooth, elastic dough. 

Coat the inside of a small bowl with oil. 
Add the dough to the bowl, turning so that it 
is covered with the oil. Cover loosely. Set the 
dough aside to rest for at least 15 minutes and 
up to a couple of hours. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Divide the dough into 6 portions, rolling 
each into a ball. On the floured work surface, 
roll out the first ball into a circle no more 
than 1⁄4 inch thick and 7 to 8 inches in diam- 
eter. Spread a teaspoon of the oil on the first 
round, then scatter about 2 tablespoons of the 
scallion over the oil. Roll the dough up jelly- 
roll-style, as snugly as you can. Place the 
cylinder seam side down. Anchoring one end 
of the cylinder with one hand, use your other 
hand to coil the dough back around into a 
circle. You’ll have a “snail” when you finish. 
The coils need to touch each other all the 
way around so that there are no holes. Flat- 
ten gently with you palm. Roll out until you 
have a 7- to 8-inch circle again. Don’t worry if 
a few scallions or a dribble of oil pops 
through the dough. Repeat with the remain- 
ing dough and toppings. 

Grill the breads uncovered directly on the 
cooking grate for about 5 minutes total, turn- 
ing on both sides at least twice and rotating 
as needed to cook evenly. When ready, the 
bread will be golden brown with some dark 
brown flecks. It will look dry and stiff on the 
surface but should remain moist and steamy 
inside. Cut into wedges and serve hot. 


PIZZAS AND OTHER BREADS WITH PIZZAZZ 


145 





Brimming Burgers, 
Sandwiches, Dogs, 
and Tacos 





Moe even apple pie—is as American as a juicy, two-fisted 


from the early days of spindly three-legged braziers, and where mas- 





burger from the grill. It’s where grilling began in this country, 


ters of the craft still stake their claim. If you can’t make a great 
burger that oozes its essence over your fingers, lips, and soul, you 
might as well turn in your tongs. 

Other types of grilled and smoked sandwiches carry less cachet, 
but many of them work as well or even better as tasty party fare. Ele- 
vate the common frank to a haute dog through the magic of outdoor 
cooking. Take the taco on a new ride around the block, shaming the 
fast-food purveyors who make a mockery of the glorious possibili- 
ties. Fix a pulled-pork sandwich as good as any in the Carolinas or 
an oyster po’boy that will rival the best of New Orleans. Whether you 
opt for burgers or brats, grilled salmon or smoked turkey, pile it on 


the bread for a simple but exceptionally satisfying feast. 


All-American 
Burgers 


Americans griil everything today, from arti- 
chokes to zucchini, but the classic burger 
remains the favorite. As our founding fa- 
thers of the grill knew, you can make them 
better at home than any fast-food flipper 
or restaurant chef. Start at the best meat 
market in town, order beef chuck with 15 
to 20 percent fat content, have it freshly 
ground, and cook it the same day. Grill the 
hamburger right, starting over high heat 
and finishing over medium. It’s all about 
the meat, so go ahead and substitute mus- 
tard if you must for our mayonnaise- 
ketchup mixture. If you haven’t traveled 
this route before, prepare for an epiphany. 


COOKING METHOD | GRILLING 


Serves 6 


1 cup mayonnaise 

3 tablespoons ketchup or tomato-based 
barbecue sauce 

1 canned chipotle chile, minced, with 
1 teaspoon adobo sauce from the can, 
optional 
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Toasted Onion Dip (page 95) 
The Big Crudité Basket (page 88) 


21⁄4 to 214 pounds freshly ground chuck 
1 teaspoon salt 
1 teaspoon freshly ground black 
pepper 
6 large soft hamburger buns 
6 thick slices large red-ripe tomato 
(skip them rather than use poor 
quality) 
Crisp iceberg lettuce leaves 
Slices of mild onion, dill pickles, bread 
and butter pickles, spoonfuls 
of pickle relish, or crisp bacon, 
optional 





Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat ( to 2 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds with the hand test). 

Combine the mayonnaise and ketchup 
with the chipotle and adobo sauce if desired 
in a small bowl and reserve. 

Mix together the ground chuck, salt, and 
pepper. Gently form the mixture into 6 patties 
' to Y4 inch thick. The patties should hold 
together firmly, but avoid handling them any 
longer than necessary. 

Grill the burgers uncovered over high 
heat for 142 minutes per side. Move the burg- 


Dea? 


eighborhood Cook-out 


All-American Burgers and All-American Cheeseburgers 


| ‘Flame-Seared Corn on the Cob (page 436) 
Picnic Pea Salad (page 480) ` | 


Icy melon slices 
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Building the 
Perfect Burger 


* Start with freshly ground meat and cook 


it within a few hours of being ground. If 
the wait is likely to be longer, take home 
a chunk to grind in your food processor, 
as we often do. It’s dead simple. Cut the 
chilled meat into smallish cubes, about 
one burger’s worth at a time, then whir 
away, being sure to avoid pureeing the 
beef. 


For hamburgers, we favor ground chuck 
and a fat content of 15 to 20 percent. You 
can also opt for a combination of chuck 
and round or chuck and sirloin. Cutting 
back on fat a little wil! cut back on flavor a 
lot, without providing much savings in 
calories and cholesterol. Opting for a 
lighter mea! before or afterward makes 
much more sense to us. 


Always season the meat before cooking. 


Handle the meat lightly and compact it 
only lightly when forming it into 1/2- to 3⁄4- 
inch-thick patties. Have you noticed how 
burgers, as they’re cooking, balloon up a 
bit in the center? To keep the muscle 
fibers from shrinking into a rounded 
mass, make the patties completely flat or 
even slightly concave. 


Start on really high heat for beef. Grill 
burgers over a two-level fire, first on high 
heat for 112 minutes per side and then on 
medium heat for 4 minutes or a little less 
per side. For venison or buffalo burgers, 
use a similar two-level fire, but remove 
the burgers after just about 3 minutes 
per side over medium heat. For lamb, 
turkey, and fish, a steady medium is per- 
fect. 


Never squash down the burgers with the 
spatula while grilling. 


Eat the burgers immediately, hot off the 
grill, relishing that distinctive mingling of 
juicy flavors that makes this the world’s 
premier sandwich. 








ers to medium heat and rotate a half turn for 
crisscross grill marks. Don’t under any 
cirumstance mash the burgers with the spat- 
ula. Cook for 31⁄2 to 4 minutes more per side 
for medium doneness, until crusty and richly 
brown with a bare hint of pink at the center. 
Toast the buns at the edge of the grill if you 
wish. 

Spoon the mayonnaise-ketchup mixture 
generously on both sides of a bun. Add the 
burger, tomato, some lettuce, and any top- 
pings you like. Repeat with the remaining 
burgers and ingredients. Eat the burgers 
hot from the grill, squeezing the buns gen- 
tly to mingle all the juices together. It’s hard 
to dine better than this on a star-filled Au- 
gust night—or even on an icy February eve- 
ning. 


All-American Cheeseburgers The com- 
mon Cheddar or Jack topping works well, 
but break away from the ordinary some- 
times, adding a little more character with a 
creamy goat cheese, a pungent blue, a mild 
provolone or asadero, or manchego with 
some tang. A current favorite of ours is 
horseradish Cheddar. Whatever cheese you 
choose, slice it while cold—thicker for 
creamy cheeses, thinner for sharper—and let 
it sit out for a few minutes at room tempera- 
ture to soften. Lay the cheese slices over the 
burgers right after you turn them upward for 
the last time. 


Jalapeno Cheeseburgers Use Cheddar or 
Jack. As the cheese is melting, dot it heavily 
with pickled jalapeno slices. A little gua- 
camole is always welcome too. Skip dill pick- 
les on these. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Bacon Burgers with Serendipity Sauce 
Forget the mayo-ketchup mixture and top 
each burger with some _ bourbon-laced 
Serendipity Sauce (page 54) and a layer of 
crispy halved bacon strips. 


A Bona Fide Barbecued Burger In the 
burger mixture, reduce the salt to 12 tea- 
spoon and eliminate the pepper. Sprinkle 
each burger with about 1 teaspoon Wild 
Willy’s Number One-derful Rub (page 23). 
Fire up your smoker to 180°F to 220°F degrees. 
Place the burgers directly into the smoker or 


Party-Time Tip 


A well-done fried egg should 
have a yolk that doesn’t run 
when you puncture it, but it 
shouldn’t be the texture of a 
hard-boiled egg. You want a 
touch of ooze quality to 
remain. Fry the eggs with a bit 
of olive oil, butter, or bacon 
Jat in a large skillet over low 
heat. You can do this on a side 
burner while you prepare the 
burgers, or fry the eggs in 
your kitchen before the 
burgers, just to the over-easy 
stage, then turn off the heat 
and cover the skillet. The eggs 
should be perfectly done when 
youre ready for them. If youre 
really hesitant about the egg 
idea, the burgers are pretty 
magnifique alone. 
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on a piece of perforated foil. Smoke for about 
50 to 60 minutes. Top as in the main recipc or 
first variation. Another epiphany. 





Grilled 
Bistro Burgers 


One of the things we love about casual 
French cooking is the idea that just 
about anything can be topped with a 
poached or fried egg. If you’ve never tried 
an egg on a burger, now’s the time to 
check it out. It makes timing trés impor- 
tant, but the ambitious will have no prob- 
lem. Also plumped with shallots and 
briny peppercorns, the burgers brim with 
savoir faire. 


COOKING METHOD | GRILLING 


Serves 6 


1 tablespoon olive oil or bacon 
drippings 
14 cup minced shallot 
21⁄4 pounds freshly ground chuck 
2 tablespoons drained green 
peppercorns or capers, rinsed, 
drained, and chopped 
2 tablespoons Serious Salt-and-Pepper 
Rub (page 22) 
6 onion rolls, split, or 12 slices specialty 
bread such as black olive 
Garlic or Basil Mayonnaise (page 66 or 
65) 
6 well-done fried eggs 
Thinly sliced red-ripe tomato 


Butter lettuce leaves 









* Tortilla Burgers with Salsa and Avocado May- 
onnaise. Dust burgers before grilling with South- 
west Sizzler (page 26). Arrange grilled burgers 
on warm flour tortillas, dress with Avocado May- 
onnaise (page 66), and fold each tortilla up and 
over, in quarters, to surround a burger. 


* Horseradish Burgers. Mix 2 tablespoons pre- 
pared horseradish into the ground chuck. Dress 
the burgers with Horseradish Rapture (page 62). 
Serve on onion rolls or buns. 


* Southern Pimiento Cheese Burgers. Yes, that 
Technicolor staple of southern childhoods, 
creamy pimiento cheese, can be found at loads 
of supermarkets nationwide-even at Whole 
Foods. Scoop the softened mixture atop grilled 
burgers on spongy white bread buns. Garlic May- 
onnaise (page 66) sends these over the top. 


* Green Chile Cheeseburgers. Like all New Mexi- 
cans, we are required by the state constitution to 
love green chile cheeseburgers. It aint hard. 
Blacken and blister some mild long green chiles 
(sometimes called Anaheims) over medium to 
high heat on your grill, steam briefly in a plastic 
bag, strip off the skin, and chop the chiles. Spoon 
onto the bottom halves of the buns before adding 
the burgers. Use a mild cheese such as Cheddar, 
Jack, asadero, or smoked mozzarella. 


* Burgers with Wasabi-Scallion Mayonnaise and 
Pickled Ginger. Whip up some Wasabi-Scallion 
Mayonnaise (page 66). Top each burger with the 
mayo and about 1 tablespoon pickled young gin- 
ger (the condiment used for sushi) and serve on 
toasted and split onion rolls. 


* Teriyaki Burgers with Pickled Ginger. Mix 1⁄4 
cup teriyaki sauce into the raw burger meat. 
Brush more teriyaki sauce over both sides of the 
burgers in the last few minutes of grilling. Dress 
each burger with about 1 tablespoon pickled 
young ginger (the condiment used for sushi). 


* Grecian Burger. Mix 12 cup Greek Islands Paste 
(page 36) into the ground chuck. Top the burgers 
with roasted red bell pepper strips and feta crum- 

bles and serve if you like in pita pockets. 


A Dozen Other Great Grilled Hamburgers 






* Burgers with Zesty Tomato-Olive Relish. Com- 
bine 3 chopped large red-ripe tomatoes, 1⁄4 cup 
chopped briny black olives, 14 cup chopped 
green pimiento-stuffed olives, 3 thinly sliced scal- 
lions, 2 minced garlic cloves, 2 tablespoons veg- 
etable oil, and 1⁄4 teaspoon Caribbean-style 
Scotch bonnet or habanero hot sauce, or more to 
taste. Top grilled burgers with the relish. 


* Garlic and Mushroom Burgers. Sauté 11/2 cups 


thinly-sliced portobello or button mushrooms in 
several tablespoons of garlic-flavored oil until 
tender. Top burgers with the mushrooms and 
Garlic Mayonnaise (page 66). 


* Pepper-Rubbed Burgers. Before grilling, salt the 
meat and then coat the patties thickly with 
cracked pepper, up to a couple of teaspoons per 
burger. If your pepper mill doesn’t offer a very 
coarse setting, place peppercorns in a small plas- 
tic bag and whack a few times with a meat mallet. 


* Pepper-Rubbed Burgers with Beer-Braised 
Onions. Make the burgers as in the preceding 
variation. Melt 2 tablespoons butter in a large 
shallow pan or high-sided skillet. Add 2 thinly 
sliced medium onions to the pan and sauté over 
medium-high heat, until tender and lightly col- 
ored, 5 to 7 minutes. Add 17/2 teaspoons sugar 
and 1 teaspoon salt, then pour in a 12-ounce bot- 
tle or can of medium-bodied beer. Reduce the 
heat to low and simmer uncovered until the beer 
has been reduced and absorbed by the onions 
and the onions have browned a bit, 15 to 18 min- 
utes more. The mixture should remain moist. 


* Gorgonzola and Crispy Prosciutto Burgers. 


Horizontally halve 8 thin slices of prosciutto. Grill 
over medium heat along with the burgers. When 
the prosciutto is crisp, remove it from the grill. 
Top each burger with room-temperature Gor- 
gonzola crumbles and 2 pieces of prosciutto. 
Serve if you like on split toasted focaccia 
squares. 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds with the hand test). 

Warm the oil in a small skillet over 
medium heat. Stir in the shallot and sauté 
briefly until tender. Scrape the mixture into a 
large bowl and add the ground chuck, pep- 
percorns, and 1 teaspoon of the dry rub. 

Gently form the mixture into 6 patties 1 
to 3⁄4 inch thick. The patties should hold to- 
gether firmly, but avoid handling them any 
longer than necessary. Coat the patties with 
the remaining dry rub. 

Grill the burgers uncovered over high 
heat for 142 minutes per side. Move the burg- 
ers to medium heat and rotate a half turn for 
crisscross grill marks. Cook for 31⁄2 to 4 min- 
utes more per side for medium doneness, 
until crusty and richly brown with a bare 
hint of pink at the center. Toast the rolls at 
the edge of the grill while the burgers cook. 
Lay the burgers side by side after preparation 
rather than on top of one another. 

Serve the burgers hot, topped with eggs, 
tomato slices, and lettuce, on the toasted rolls 
with smears of mayo. 


Curry and Chutney 
Lamb Burgers 
with Mint 


We’ve always loved lamb because of its 
earthy taste, hinting of grass, clover, or 
other grazing pastures. We gained a 
greater appreciation of it as a party meat 
when a diplomat friend told us that she 


served it frequently at official functions, 
since it’s rarely taboo for any religious or 
cultural group. It makes very tasty burgers 
that are enhanced here by two of the 
meat’s frequent sidekicks, fresh mint and 
curry. 


COOKING METHOD | GRILLING 


Serves 6 


Curried Chutney Sauce 


%5 cup sour cream 
4/5 cup mayonnaise 
14, cup plus 2 tablespoons mango chutney, 
any large chunks chopped 
1 tablespoon curry powder, or more to 
taste 


2 pounds freshly ground lamb 
shoulder 
1, cup minced fresh mint 
1 to 112 teaspoons coarse salt, either 
kosher or sea salt 
6 thick slices red onion 
Vegetable oil 
12 slices sourdough bread 


Pickapeppa hot sauce, optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Stir the sauce ingredients together in a 
small bowl. 

Mix the ground lamb, mint, and salt to- 
gether in a medium bowl. Gently form the 
mixture into 4 patties about 42 to % inch 
thick. The patties should hold together 
firmly, but don’t compact them or handle 
them any longer than necessary. 
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a Grown-Ups’ Cookout 


Charred Eggplant-Peppcr Spread (page 100) with pita triangles and 


cucumber rounds 


Ta 
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Coat the onion slices with oil. 

Grill the burgers uncovered over me- 
dium heat for a total of 5 to 5⁄2 minutes per 
side for medium-rare. Turn so that each side 
faces the fire twice, rotating a half turn each 
time for crisscross grill marks. Grill the 
onion slices along with the burgers for about 
the same amount of time until crisp-tender. 
Toast the bread at the edge of the grill if you 
wish. 

Arrange each burger on a slice of sour- 
dough, topped with a grilled onion slice, a 
slather of sauce, and another slice of sour- 
dough. For more piquant burgers, add a 
spoonful of Pickapeppa sauce to one slice of 
bread. Serve immediately. 


Lamb Burgers with Green Chile Chut- 
ney Eliminate the mint from the ground 
lamb. Replace the Curried Chutney Sauce 
with Green Chile Chutney (page 70). 


Herbed Grilled Lamb Burgers Mix 5 ta- 
blespoons finely minced fresh rosemary or 
1/4 tablespoons finely crumbled dried rose- 
mary into the ground lamb with or without 


Curry and Chutney’ Lamb Burgcrs with Mint 
‘Green salad with Orange-Cumin Vinaigrette (page 64) 


Berries with Champagne Syrup (page 517) 





the mint. As an alternative to the rosemary 
and mint, simply coat the formed burgers 
with Classic Herbes de Provence Rub (page 
30). Replace the sauce with Garlic Mayon- 
naise (page 66) or Dill Mayonnaise (page 65) 
or your favorite tapenade. 


Turkish Lamb Burgers Eliminate the Cur- 
ried Chutney Sauce. Stir minced parsley in- 
stead of mint into the burger mixture, along 
with a minced clove or two of garlic, and 
shape the patties as ovals. For toppings, skip 
the Pickapeppa sauce and chop the grilled 
red onions before mixing them with 1 
chopped medium tomato and 12 chopped 
bell pepper. Place burgers and vegetable top- 
pings inside split sections of baguette, hol- 
lowed out a bit to help everything stay inside. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Grilling Great 
Lamb Burgers 


* Specify shoulder for the ground meat, 
the approximate lamb equivalent of beef 
chuck. 


Select lamb that’s moist and pinkish red 
with white fat. 


We always opt for fresh American lamb 
rather than meat shipped frozen from 
halfway around the world. We also prefer 
pasture-grazed lamb to that finished on 
grain in.a feed lot, which seems to us to 
mask the most interesting elements of 
the flavor. If you need a source, Jamison 
Lamb (no relation, but nice folks!) deliv- 
ers a wonderful natural Pennsylvania- 
grazed product (jamisonfarm.com, 800- 
237-5262). It’s the most tender lamb 
we’ve ever experienced, in addition to 
having remarkable taste. 


As with beef, we prefer our lamb ground 
fresh. We have our butcher grind it for us 
if we will be using it within a few hours. 
Otherwise we bring it home in a chunk to 
chop in our food processor just before 
making the burgers. Preground lamb in 
the meat case is often from especially 
fatty sections of the lamb that don’t get 
sold as cuts and may cause more flare- 
ups when grilling. Also, an abundance of 
burning lamb fat leaves an unpleasant 
taste in the meat. 


Cook a bit more gently than beef, over a 
steady medium fire. 
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Turkey Burger 


No one should suffer through dry, flavor- 
less turkey burgers in some misguided 
-= notion of health. Turkey burgers can be as 
tasty as those made from beef and more 





appealing to some diners if you know a 
few secrets. Use thigh meat for maximum 
flavor and moistness. As with beef and 
lamb, it’s best for the turkey to be freshly 
ground, by you or your market. Mix with a 
little Worcestershire sauce to deepen the 
flavor and orange juice to give it spark. 
Cover the burgers with a dry spice rub be- 
fore cooking for extra crispness on the 
surface. Turkey burgers should be grilled 
nearly well done, but when cooked over a 
steady medium flame, they will remain 


juicy. 
COOKING METHOD | GRILLING 
Serves 6 
19 cup mayonnaise 


2 


to 3 tablespoons Dijon mustard 


Thyme Dry Rub 


1 
2 


114% 
114 


2 


21/4 


tablespoon crumbled dried thyme 
teaspoons freshly ground black 
pepper 

teaspoons crumbled dried sage 


teaspoons coarse salt, either kosher or 
sea salt 


teaspoon freshly ground white pepper 


pounds freshly ground turkey thighs 
teaspoons Worcestershire sauce 
tablespoon orange juice 


onion rolls, split or hamburger buns, 
preferably baxery-made 


Crisp lettuce leaves 


Thinly sliced red onion 
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Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Combine the mayonnaise and mustard in 
a small bowl and reserve. 

Prepare the burgers, first stirring together 
the dry rub ingredients. Combine the ground 
turkey, Worcestershire sauce, and orange 
juice. Gently form the mixture into 6 patties 
about 4 inch thick. The patties should hold 
together firmly, but don’t compact them or 
handle them any longer than necessary. The 
meat tends to be soft, and if it becomes too 
soft to form, return it to the refrigerator or 
freezer briefly. Sprinkle the rub evenly over 
both sides of the burgers, patting it in lightly. 

Grill the burgers uncovered over medium 
heat for about 8 to 9 minutes per side, until 
medium-brown and crisp with a fully cooked 
interior, 165°F on an instant-read thermome- 
ter inserted into a burger from its side. Rotate 
a half-turn midway through cooking on each 
side for crisscross grill marks. Toast the rolls 
at the edge of the grill if you wish. 

Spread the mayonnaise mixture on both 
sides of the rolls. Arrange some lettuce leaves 
on the bottom portion of each roll, then add 
burgers, onion slices, and the tops. Serve im- 
mediately. 


Sage-Scented Turkey Burgers with 
Grilled Apples Reverse the proportions of 
thyme and sage in the dry rub. Replace the 
orange juice in the burgers with Dijon mus- 
tard. Slice a large apple into 44-inch-thick 
slices and coat with vegetable oil. Grill the 
slices along with the burgers, removing each 
as it softens a bit and takes on grill marks. 
Arrange apple slices over the lettuce when 
assembling the burgers. 
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Open-Face Turkey. Burgers with 
Fresh Mint Sauce Replace the dry rub 
with another option, perhaps Smoked Salt 
(page 34), Vibrant Lemon Pepper (page 23), 
or Wednesday Night Rub (page 26). Place 
each burger over a slice of lightly toasted 
sourdough. Leave off the lettuce and onions. 
Substitute Fresh Mint Sauce (page 59) for the 
mustard-mayo, spooned over and around the 
burgers. 


Chicken Burgers with Garlic-Orange 
Barbecue Vinaigrette Substitute ground 
chicken thighs for the turkey. In the meat 
mixture, replace the orange juice with 1 table- 
spoon Garlic-Orange Barbecue Vinaigrette 
(page 63), then use additional vinaigrette to 
top the burgers instead of the mayonnaise 
mixture. 


Chicken Burgers with Lemon Pepper 
Substitute ground chicken thighs for the 
turkey. In the meat mixture, replace the or- 
ange juice with 1 tablespoon Dijon mustard 
and reduce the salt to 42 teaspoon. Pat Vi- 
brant Lemon Pepper (page 23) or other 
lemon pepper thoroughly over the burgers’ 
surfaces before grilling. 


Poultry Burgers 


Chicken thighs ground for burgers 
grill in a fashion similar to turkey. 


Feel free to substitute one for the 
other, depending on what is more 
readily available, affordable, or 
personally appealing. 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Chicken Burgers with Romesco Substi- 
tute ground chicken thighs for the turkey. In 
the meat mixture, replace the orange juice 
with 1 tablespoon Romesco Sauce (page 60). 
Instead of topping the finished burgers with 
the mayo mixture, dress each with a table- 
spoon more Romesco Sauce as they come off 
the grill. 


Cajun Pork and 
sausage Burgers 


Heartily seasoned smoked Cajun an- 
douille adds zest to these pork burgers 
and helps keep them moist. Creole mus- 
tard and Cajun seasoning chime in with 
their own lively notes. 


COOKING METHOD | GRILLING 


Serves 6 


12 cup mayonnaise 
1⁄4 cup Creole or other spicy brown 
mustard 
6 ounces cooked andouille sausage 
links or other spicy pork sausage 
154. pounds ground pork, preferably 
from the shoulder 
2 tablespoons buttermilk or milk 
2 tablespoons Cajun Zydeco Rub and 
Boil (page 29) or other Cajun 
seasoning blend 
6 hamburger buns, preferably topped 
with sesame or poppy seeds, split 
= Crisp lettuce leaves 


Sliced red-ripe tomato 





Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

While the grill heats, prepare the burgers. 
First, stir together the mayonnaise and mus- 
tard in a small bowl. Reserve. 

Remove the andouille casing if it’s thick 
enough to strip away from the sausage. Pull it 
off with your fingers or use a paring knife. 
Don’t worry about the casing ifit’s extremely 
thin. Finely chop the sausage in a food pro- 
cessor. Stir the andouille into the pork along 
with the buttermilk and 1 teaspoon of the dry 
rub. Gently form the mixture into 6 patties 
about 1⁄2 inch thick. The patties should hold 
together firmly, but don’t compact them or 
handle them any longer than necessary. 
Sprinkle them on both sides with the remain- 
ing dry rub, patting it in lightly. 

Grill the burgers uncovered over medium 
heat for 512 to 6 minutes per side, rotating a 
half turn on each side to get crisscross grill 
marks. The burgers are done when medium- 
brown and crisp with a fully cooked interior. 
Toast the buns at the edge of the grill if you 
wish. Spread the mayonnaise-mustard on the 
bun tops and bottoms. Slap some lettuce on 
the bun bottoms, then build upward with 
burgers, tomato slices, and bun tops. Serve 
immediately. 


Big Jerk Pork Burgers Use 21⁄4 pounds 
ground pork and omit the sausage. Replace 
the Creole mustard with commercial jerk 
sauce, such as Busha Browne’s. Add a table- 
spoon of the jerk sauce to the meat when you 
add the buttermilk or milk. Use store-bought 
jerk seasoning in place of the Cajun rub. Pass 
more jerk sauce at the table if you like. 
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Preroasted Garlic 


You can now find preroasted garlic in 
jars in the supermarket produce 
section, beside jars of raw cloves and 


minced fresh garlic. Unlike most of 
the cousins on the shelf, the roasted 
garlic we’ve tasted has pretty good 
flavor, particularly for the amount of 
time saved. Just be sure to keep it 
refrigerated when not in use. 





Porkers Reminiscent of the South’s noble 
pulled pork sandwiches. Instead of dressing 
the sandwiches with the mayo-mustard, use 
Southern Pig-Pickin’ Sauce (page 52) or 
Smokin’ Southern Pig-Pickin’ Sauce (page 
52). Replace the lettuce and tomato with 
coleslaw, either Lexington Red Coleslaw 
(page 476), Creamy Coleslaw (page 476), or 
another favorite. 


Grilled Veal 
Ranch Burgers 


Veal makes a fine burger, but because its 
flavor is milder than beef, we like it with 
creamy toppings. Here we pair it with 
ranch dressing and mellow roasted garlic. 
The meat is a bit softer than beef, so form 
the patties as quickly as possible while 
the meat is still cold. 


COOKING METHOD | GRILLING 


Serves 6 





214 pounds freshly ground veal, well 
chilled 
2 tablespoons ranch dressing, plus more 
for the bread 
1 tablespoon minced roasted garlic, or 
more to taste 
1 generous teaspoon coarse salt, either 
kosher or sea salt 
1 teaspoon freshly ground black pepper 
12 slices sourdough bread 
Thinly sliced red-ripe tomato 


Butter lettuce leaves 


Mix together the ground veal, 2 table- 
spoons ranch dressing, garlic, salt, and pep- 
per. Gently form the mixture into 6 patties 
W to °4 inch thick. The patties should hold 
together firmly, but avoid handling them any 
longer than necessary. Let them sit at room 
temperature while you get the grill going. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat ( to 2 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds with the hand test). 

Grill the burgers uncovered over high 
heat for 142 minutes per side. Move the burg- 
ers to medium heat and rotate a half turn for 
crisscross grill marks. Resist the urge to 
mash the burgers with the spatula. Cook for 
5 to 342 minutes more per side for medium 
doneness, until richly brown with a bare hint 
of pink at the center. Toast the bread slices on 
the edge of the grill. 

Spoon ranch dressing generously on the 
toast. Add a burger to half of the slices, then 
some tomato and a couple of lettuce leaves, 
and top with the remaining toast. Serve im- 
mediately. 
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Buffalo Burgers 
with Sage Mayo 


The American bison, popularly known as 
the buffalo, is making a strong comeback 
in the West and throughout the Great 
Plains, often through the stewardship of 
Native Americans. The lean beefy meat re- 
quires close attention to prevent overcook- 
ing, but only for the brief few minutes that 
it’s on the grill. Adding some juicy grilled 
onions and sage-scented mayo makes for 
a moist and mouthwatering burger. 


COOKING METHOD | GRILLING 


Serves 6 


Sage Mayo 
4/5, cup mayonnaise 
1 tablespoon Dijon mustard 
144 teaspoons to 2 tablespoons minced 


fresh sage or 1 teaspoon to 
1 tablespoon crumbled dried 


Smoky Salt-and-Pepper Rub 
z tablespoons Smoked Salt (page 34) or 
store-bought smoked salt 
144 tablespoons coarsely ground 
black pepper, preferably 
Tellicherry 


21⁄4 pounds ground buffalo (bison) 
6 red onion slices, about 44 inch 
thick 
Vegetable oil spray 
6 hamburger buns, preferably onion 
topped 


Butter lettuce leaves 
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Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4 to 5 seconds with the hand test). 

Combine the ingredients for the sage 
mayo in a small bowl and reserve. 

Mix 1 teaspoon of the dry rub into the buf- 
falo. Gently form the buffalo into 6 patties 
1 to 3⁄4 inch thick. The patties should hold 
together firmly, but avoid handling them any 
longer than necessary. Pat with the remain- 
ing dry rub. 

Spray the onions slices with oil. Arrange 
the onions over medium heat, cooking them 
for about 12 to 15 minutes total, turning them 
3 times and rotating a half turn for crisscross 
grill marks. If you have enough grate space, 
you can begin cooking the burgers while the 
onions finish. 


Party-Time Tip 


For the best-looking onion 
slices, run a soaked bamboo 
skewer through each one, 
lollipop style, then spray 
with oil. Especially when 
youre grilling a lot of 
onions at once, or watching 
them at the same time as 
other grilled food, the skewers 
make for easter moving 
and flipping. Just keep the 
handles away from the heat. 
Thicker metal skewers 
may split the slices. 
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as A Big Sky Country Cookout 


Smoked Trout Nibbles (page 114) 


Buffalo Burgers with Sage Mayo 


Pintos with Black Pepper and Beer (page 494) 


Corn salad 


Blackberry or hucklcberry cobbler 
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Grill the burgers uncovered over high 
heat for ı minute per side. Move the burgers 
to medium, rotating a half turn on each side 
for crisscross grill marks. Continue grilling 
for 242 to 3 minutes per side, until richly 
brown with a pink center. Toast the buns at 
the edge of the grill. 

Spoon mayonnaise generously on both 
sides of the buns. Add a burger to the bot- 
toms, then a grilled onion slice, a couple of 
lettuce leaves, and the bun top. Serve imme- 
diately. 


Buffalo Burgers with Horseradish Rap- 
ture Buffalo’s beefy characteristics make it 
hold up to a pungent sauce like Horseradish 
Rapture (page 62). Replace the sage mayo 
with it. Start out lightly with the sauce to 
make sure you can still taste the meat. 


Buffalo Burgers with Grilled Mushrooms 
Use buffalo instead of venison in the follow- 
ing recipe. Since they are of similar leanness, 
no further adjustments are needed. 


smoked Buffalo Burgers When Hugh 
Fitzsimmons first introduced his grass-fed 


South Texas Thunder Heart Bison (thunder- 
heartbison.com, 210-930-0841) to our local 
market, we smoked burgers for him in this 
fashion. Coat the burgers very lightly with 
the dry rub. Sear both sides over medium 
heat in a skillet with the slightest coating of 
oil (Hugh prefers grapeseed oil) or on the 
grill, then smoke the burgers at 200°F to 250°F 
for 25 to 30 minutes for medium-rare. A light 
amount of smoke is best. 


Venison Burgers 
with Grilled 
Mushrooms 


Like buffalo, venison is lean enough to 
turn leathery over a hot fire unless you’re 
watching it well. A little red wine and a 
touch of flavorful fat in the burgers pro- 
vide some insurance here, but if you don’t 
want the extra fat, you can replace it with 
an additional tablespoon of red wine. A 
short stint over a two-level fire cooks the 
meat to perfection. Serve instantly, giving 
the burgers no time to dry out. 
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COOKING METHOD | GRILLING 


Serves 6 





Grilled Mushrooms 


1 tablespoon unsalted butter or bacon 
fat, melted 
2 tablespoons dry red wine 
2 teaspoon coarse salt, either kosher or 
sea Salt 
2 large portobello caps, about 6 ounces 
each 


21⁄4 pounds ground venison 
2 tablespoons dry red wine 
1 tablespoon unsalted butter or bacon 
fat, melted and cooled briefly 
1 generous teaspoon coarse salt, either 
kosher or sea salt 
5/4, teaspoon freshly ground black pepper 
12 slices whole grain or herbed 
sourdough bread 


Tomato-based barbecue sauce 


Prepare the mushroom topping, stirring 
together the butter, wine, and salt. Brush 
over both sides of the mushrooms, then place 
them on a baking sheet cap side down. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4, to 5 seconds with the hand test). 

Prepare the burgers, combining the veni- 
son, wine, butter, salt, and pepper. Gently 
form the mixture into 6 patties about 1 to 
5⁄4 inch thick. The patties should hold to- 
gether firmly, but don’t compact them or 
handle them any longer than necessary. 
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Grill the mushrooms uncovered over 
medium heat, starting cap side up, to imme- 
diately sear some of the accumulated juice 
on their undersides. Grill for 4 to 5 minutes 
per side, rotating a half turn on each side for 
crisscross grill marks. Slice the mushrooms 
thinly, combine with any accumulated juices, 
and reserve. 

If you have enough grate space, you can 
begin to grill the burgers while the mush- 
rooms finish cooking. Grill the burgers un- 
covered over high heat for 1 minute per side. 
Move the burgers to medium, rotating a half 
turn on each side for crisscross grill marks. 
Continue grilling for 242 to 3 minutes per 
side, until richly browned with a pink center. 
Toast the bread at the edge of the grill. 

Brush all of the toast slices with barbecue 
sauce, then place a burger on half the slices 
and add a portion of the mushrooms and an- 
other piece of toast. Serve and eat immedi- 
ately. 


Open-Face Venison Burgers with Grilled 
Mushrooms and Porcini Butter The 
basic recipe is special enough to serve plated 
and open face, using a single piece of bread 
brushed lightly with barbecue sauce and 
topped with a burger and some mushrooms. 
If you can find any meaty fresh wild mush- 
rooms, such as porcini, substitute them for 
the portobellos. Spoon Porcini Butter (page 
65) over the top. A few bruised juniper berries 
scattered on each plate are a nice finishing 
touch. 
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seafood Burgers 


These sizzling burgers combine two of 
our favorite sea creatures, shrimp and 
scallops. The burgers are a bit fragile on 
the grill, but no major challenge. A thirty- 
minute chill in the fridge before going to 
the grill helps to hold them together. Also, 
be sure to start with a sparkling-clean 
grate and oil it just before the burgers go 
on. The finishing Gribiche Mayonnaise, 
with its blend of capers, chives, and herbs, 
is pretty similar to a tartar sauce, which 
you can substitute if you prefer. 


COOKING METHOD | GRILLING 


Serves 6 


1 pound plus 2 ounces medium to large 
shrimp, peeled and, if you wish, 
deveined 

1 pound plus 2 ounces bay or sea 
scallops 

1 large egg 

1⁄4 cup minced red bell pepper 

2 tablespoons minced fresh parsley 

1 teaspoon coarse salt, either kosher or 
sea Salt 

Caribbean-style hot sauce 
About 1 cup dried bread crumbs 
Vegetable oil spray 
6 large soft hamburger buns 
Gribiche Mayonnaise (page 66) or tartar 
sauce 


Watercress, arugula, or lettuce leaves 


Chop half of the shrimp into small bite- 
sized bits. Scoop it into a large bowl. Chop 
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half of the scallops in similar fashion, adding 
them to the bowl. With a food processor, 
finely chop the remaining shrimp and scal- 
lops with the egg. Spoon the mixture into the 
bowl and add the bell pepper, parsley, salt, 
and a splash or two of hot sauce. Gently form 
the mixture into 6 patties about 19 to Y% inch 
thick. The patties should hold together, but 
don’t compact them or handle them any 
longer than necessary. 

Pour the bread crumbs out on a plate. Lay 
a burger on the crumbs, leaving the burger 
in place and patting crumbs onto all of its 
surfaces. Arrange the burger on a small bak- 
ing sheet or platter. Repeat with the remain- 
ing burgers. Cover and refrigerate for about 
40 minutes. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Spray the burgers lightly but thoroughly 
with oil. Grill the burgers uncovered for 5 to 6 
minutes per side, rotating a half turn on each 
side for crisscross grill marks. The burgers 
are ready when lightly brown and crisp with 
opaque centers. Peek with a small knife. 
Toast the buns on the edge of the grill if you 
wish. Spread mayonnaise on each bun, top 
with burgers and some salad greens, and 
serve hot, passing more Caribbean hot sauce 
at the table. 
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Shrimply 
Irresistible 


When pureed or finely chopped in a 


food processor, shrimp get strangely 
firm and gelatinous. Finely chopping 
only a portion of the shrimp and 
combining them with scallops ensures 
the mixture stays moist and creamy. 


Portobello 
Burgers 


We throw a few portobello mushrooms on 
the grill whenever we’re having a sizable 
burger cookout. There’s always someone 
who would prefer not to eat meat, and 
even for the rest of us they’re a pleasant 
change of pace. These flying saucers of 
the mushroom world have a beefiness 
that is satisfying to carnivores and vege- 
tarians alike, enhanced here by steak and 
barbecue sauces in the marinade. Choose 
the heftiest portobellos you can find. 


COOKING METHOD | GRILLING 


Serves 6 


Marinade 

1/4 cup steak sauce, such as A.1. Original 
or Heinz 57 

14 cup tomato-based barbecue sauce 

14 cup plus 2 tablespoons inexpensive 
balsamic vinegar 
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1⁄4 cup flavorful olive oil 
z plump garlic cloves, minced 


1 teaspoon coarse salt, either kosher or 
sea salt 


Six 142-pound portobello mushroom caps, 
each about 5 inches in diameter 
6 large soft hamburger buns, preferably 
with sesame seeds 
6 thin slices large red-ripe tomato 
Crisp lettuce leaves 


Sliced mild onion, separated into rings 


At least 30 minutes and up to 2 hours be- 
fore you plan to grill, prepare the marinade, 
combining the ingredients in a small bowl. 
Arrange the mushrooms in a large baking 
dish or on a baking sheet cap side down. 
Pour at least ı tablespoon of the marinade 
into each mushroom, then pour the rest 
around them and massage a bit to coat all 
surfaces with the marinade. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Drain the mushrooms, reserving the 
marinade. 

Grill the mushrooms uncovered, starting 
cap side up to immediately caramelize some 
of the accumulated juice on their undersides. 
Grill for 4 to 5 minutes per side, rotating a 
half turn on each side for crisscross grill 
marks. Brush lightly with the marinade once 
on each side while cooking. Toast the buns 
on the side of the grill while the mushrooms 
cook. 

Place each mushroom on a toasted bun 
and add some tomato, lettuce, and onion 
rings. Eat right away. 


BRIMMING BURGERS, SANDWICHES, DOGS, AND TACOS 


162 


Portobello Burgers with Grilled Onions 
and Blue Cheese Dressing You’ll want six 
'5-inch-thick onion slices for these. Don’t 
separate the onion slices into rings. If you 
want, run a soaked bamboo skewer through 
each one to hold the rings together. Brush 
with olive oil or vegetable oil and grill them 
along with the mushrooms for about the 
same amount of time. Dress the burgers with 
your favorite thick creamy blue cheese dress- 
ing, store-bought or homemade. 


Smoked Portobello Burgers Mushrooms 
are among the most tasty of smoked vegeta- 
bles. Instead of grilling the marinated mush- 
room caps, smoke them in a 200°F to 250°F 
smoker for about 20 to 25 minutes. You may 
even be able to fool someone into thinking 
this is a steak, at least for the first bite or two. 


Pulled Pork 
Sandwiches 


This is southern feasting at its finest. 
While the pork is still warm from the 
smoker, shred it in natural uneven shards 
with your fingers or a fork. Mix together 
some of the crisp dark outer pork with the 
moister interior meat for each sandwich 
and pile it high on spongy white bread 
buns. The buns can have sesame seeds, 
but don’t get any fancier than that. The 
slaw and sauce that go inside can be 
made a day ahead of serving if desired. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 or 8 
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Sandwich Slaw 
2 cups chopped green cabbage 


2 tablespoons minced onion 

2 tablespoons white vinegar 
142, tablespoons'mayonnaise 

2 teaspoons sugar 

1/4 teaspoon salt 


Generous grinding of black pepper 


Southern Pig-Pickin’ Sauce 
1 cup white vinegar 
144 tablespoons sugar 
1 teaspoon salt 
1 teaspoon freshly ground black 
pepper 
1, teaspoon hot red pepper flakes or 
cayenne 


About 3 cups pulled or chopped smoked 
pork shoulder, such as from Pulled 
Pork Butt (page 328) or Memphis 
in May Whole Hog (page 325), 
warmed 


6 or 8 spongy white bread buns 


Prepare the slaw, mixing all the ingredi- 
ents together in a bowl. Refrigerate covered 
for at least 30 minutes. 

Combine all the sauce ingredients in a 
saucepan with 14 cup water and bring just to 
a boil, stirring to dissolve the sugar. Use 
warm, at room temperature, or chilled. 

Place the pork on a serving platter along 
with the buns. Let each person make his or 
her own sandwich, piling portions of the 
coleslaw, pork, and sauce on the bun and 
then squishing the bun together so that the 
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meat juices mingle with their partners. De- 
vour immediately. 


Pulled Pork Sandwiches, Carolina Style 
Replace the slaw with Lexington Red Cole- 
slaw (page 476). If you like, mix about 1⁄4 cup 
tomato sauce or Ketchup into the sauce. 


Mustardy Pulled Pork Sandwich Modify 
the slaw by eliminating the mayonnaise and 
replacing it with mustard. Add a few more ta- 
blespoons of-onion to the slaw if you wish. 
For the sauce, substitute Mustard and Honey 
Sauce (page 54), Serendipity Sauce (page 53), 
or Black Magic (page 53). 


Pulled Pork Sandwich with Salmoriglio 
and Caramelized Onions Eliminate the 
slaw and sauce. To make the onions, start 
with 2 large yellow onions, halved and sliced 
into 1⁄4-inch-thick half-moons. Cook down in 
a large skillet with 2 tablespoons unsalted 
butter and 2 tablespoons flavorful olive oil 
over medium-low heat for about 20 minutes, 
turning them over carefully with tongs from 
time to time. The tangle of onions should re- 
duce by about half during this time. Sprinkle 
2 teaspoons sugar over the onions and con- 
tinue cooking for about 15 minutes more, un- 
til golden-brown and very soft. Use toasted 
split crusty rolls instead of spongy buns. Pile 
the onions over the pork. Top with the 
Salmoriglio Sauce used in Charred Beef 
Carpaccio (page 123). 


Pulled Pork Sandwich with Tabasco 
= Caramelized Onions Eliminate the slaw 
and sauce. Make the onions as in the preced- 
ing variation, but stir in at least 2 teaspoons 
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Tabasco sauce when you add the sugar. Use 
toasted split crusty rolls instead of spongy 
buns here, too. Pile the onions over the pork 
and serve. 


Barbecued Beef 
Sandwiches 


We are a mixed marriage. Bill is a native 
Texan; Cheryl is not. Bill thinks you eat 
brisket only as God intended, heavily 
smoked and very naked. Cheryl is OK with 
the heavily smoked, and naked has its 
place, but she agrees with many others 
that the meat makes a fine sandwich 
doused in good barbecue sauce. Just be 
sure to use a home-concocted sauce to do 
the brisket justice. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 


About 21⁄2 pounds smoked brisket, such as 
Lone Star Barbecued Brisket (page 
382), warm 

Texas Ranch Barbecue Sauce (page 51), 
Dr P. ’Cue Sauce (page 51), warm, or 
Horseradish Rapture (page 62) 

6 soft onion rolls, split, or large onion- 
topped hamburger buns 

Sliced onions 


Sliced pickled jalapenos, optional 


Slice the brisket or pull it into bite-sized 
shreds. Toss together with 1⁄2 to 1 cup of the 
sauce. Pile meat and sauce on each bun. Let 


guests add onions, jalapenos, and additional 
sauce as they wish. Eat right away. 


Robb’s Rafter-L Beef Brisket Sand- 
wiches Our fellow author and compadre in 
barbecue passion Robb Walsh reminisces 
about a sandwich from a long-closed joint 
called the Rafter-L. To make something simi- 
lar, spread the barbecue sauce on both sides 
of the split buns. Put brisket on the bottom 
halves. Instead of onions or Jalapenos, zip up 
the sandwiches with strips of fresh roasted 
New Mexican or Anaheim chile, one pod per 
sandwich. Place the chile on the bun tops 
and cover each one with a couple of slices of 
Monterey Jack. Toast under the broiler until 
the cheese melts. Combine tops and bottoms 
and serve immediately. For more great Lone 
Star brisket ideas, pick up Robb’s Legends of 
Texas Barbecue Cookbook (Chronicle Books, 
2002). 


Smoke-Roasted 
Tri-Tip Steak 
Sandwiches 


The tri-tip, a favorite beef cut in California, 
is a savory triangular section of the bot- 
tom sirloin. If you don’t find it readily, sim- 
ply ask your butcher to cut a slab of 
bottom sirloin to the appropriate size, 2 
to 2% pounds and about 2 inches thick. 
Much more lightly smoked than the Texas 
brisket in the preceding sandwiches, the 
meat is also cooked only to medium-rare, 


meaning you’ll have a cowboy dinner on 
the table in less than an hour instead of a 
day. We favor using oak for the wood 
chips or chunks. 


COOKING METHOD | GRILLING AND COVERED 
GRILL SMOKE ROASTING 


Serves 6 


Beer-Garlic Marinade 
One 12-ounce bottle or can beer, 
preferably a medium-bodied one 
such as Bohemia or Dos Equis 
Juice of 1 large orange 
2 tablespoons chopped garlic 
1 tablespoon Worcestershire sauce 


1 tablespoon tomato paste 


1 tri-tip steak, 2 to 244 pounds and about 
2 inches thick 
2 to 3 cups soaked wood chips or chunks 
Loaves of supermarket-style French bread, 
enough for 6 sandwiches each about 
6 inches long, split 
W cup store-bought tomato salsa, 
preferably a chunky variety 
1, cup tomato-based barbecue sauce 
1 tablespoon Worcestershire sauce 


Thinly sliced onion, optional 





Prepare the marinade, stirring the ingre- 
dients together in a medium bowl. Place the 
tri-tip in a large zippered plastic bag and 
pour the marinade over it. Seal and toss back 
and forth to coat the meat evenly. Refrigerate 
for at least 8 and up to 24 hours. 

About 30 minutes before you plan to grill, 
drain the meat, pat it dry with paper towels, 
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and let it sit uncovered at room temperature 
while you get the grill going. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4, to 5 seconds with the hand test). 

If you’re using a gas grill without a 
smoker box, wrap the wood loosely in foil, 
then poke holes in the foil with a fork in a 
half dozen spots. Place the foil pouch on a 
burner or the wood chips in a gas grill’s 
smoker box before you begin cooking. If 
you're using a charcoal grill, simply toss the 
wood on the fire when instructed below. 


Grilling Tip-Top 
Tri-Tip 
* Select a steak that’s well marbled 
throughout. It should also have an even, 
thin layer of fat over one side. Slash down 


through the fat, but not into the meat, be- 
fore marinating. 


in the tri-tip capital of Santa Maria, Cali- 
fornia, the meat is simply seasoned with 
salt, pepper, and garlic salt. If you want to 
marinate it instead, give it a soak of at 
least 8 and up to 24 hours. 


Start cooking over high heat on an open 
grill, then close the cover and reduce the 
heat to medium, using wood chunks or 
chips to perfume the meat with a hint of 
smoke. 


* Cook to no more than medium-rare. 


* Carve into the thinnest slices you can 
manage, cutting across the grain and 
slightly on the diagonal. 








Grill the steak uncovered over high heat 
for about 6 minutes, starting fat side down, 
turning at least 3 times. Move the steak or ad- 
just the fire to medium heat. If you’re using a 
charcoal grill, toss the wood on the fire now. 
Close the grill and cook for about 12 to 15 
minutes more, turning the steak once about 
midway. The tri-tip should be darkly crusty 
on the surface. Cover loosely with foil and let 
sit for 15 minutes for the juices to redistrib- 
ute. While the meat sits, toast the bread on 
the open grill. 

Mix the salsa, barbecue sauce, and Wor- 
cestershire sauce together in a small bowl. 

Slice off the layer of fat from the top of the 
tri-tip. Cut the meat across the grain and di- 
agonally, into the thinnest slices you can 
manage. Pile the meat on half of the toasted 
bread sections, spoon some of the salsa mix- 
ture over it, add onion if you wish, and top 
with more toasted bread. Serve right away. 


Barbecued Bologna 
sandwiches 


Yes, this is for real and really dandy. If you 
need to reel in snootier friends, tell them 
its your home-smoked mortadella and 
throw in a few lies about your chef buddy, 
Italian impresario and charcuterie author- 
ity Mario Batali. For a source of good 
bologna, contact Usinger’s (usinger.com, 
800-558-9998). 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 to 8 
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One 2-pound chunk fully cooked bologna 
12 to 16 slices soft white sandwich bread 
Yellow mustard 

Chopped onion 

Dill pickle slices 


Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Score the bologna with wide crisscross 
cuts, about 4/4 inch deep. 

Smoke the bologna for 1! to 2 hours, until 
heated through with a crisp surface. Serve 
warm or chilled, slicing just before making 
the sandwiches. Cut into thin pieces, at least a 
couple per sandwich, and pile it on bread 
along with ample amounts of mustard, onion, 
and pickle slices. Bet you’ll want another. 


Midwestern Fried 
Pork Tenderloin 
Sandwiches 


Pork “tenderloin” sandwiches—actually 
made from loin chops<-are one of the 
greatest treasures of the middle American 
states. Frying the meat inside makes a 
mighty mess, so we move the job out- 
doors. To the uninitiated, pork pounded 
thin, breaded, and fried may not sound 
too promising, but you'll learn better if 
you give it a try. This is awfully close to 
porcine heaven. 


COOKING METHOD | BIG-POT FRYING 


Serves 8 





Eight 6- to 7-ounce boneless center-cut 
pork loin chops 
1 cup stone-ground cornmeal, 
preferably yellow 
1⁄2 cup all-purpose unbleached flour 
1 tablespoon salt 
1 teaspoon freshly ground black 
pepper 
Vegetable oil for deep-frying 
8 soft hamburger buns 
Lettuce leaves 
Ketchup, mustard, mayonnaise, or a 
combination 


Dill pickle slices 


Place a pork chop between 2 sheets of wax 
paper and pound with a mallet to 14-inch 
thickness or less. The chop should be close to 
plate size, round, and lacy edged. You should 
be able to see through the tenderloin in 
places. Repeat with the remaining chops. 

Stir the cornmeal, flour, salt, and pepper 
together on a plate. 

Pour at least 4 inches of oil into a large, 
heavy fry pot and heat it to 365° F. Dredge a 
pair of the tenderloins heavily in the 
cornmeal-flour mixture and slip each into 
the hot oil. Fry until golden and crisp, about 
4 minutes. The meat may shrink by a couple 
of inches while frying, but it will remain 
large. Keep an eye on the tenderloins to make 
sure they fry flat. Drain and repeat with the 
remaining meat, checking the temperature 
of the oil each time. 

Serve hot on buns (which won’t come 
close to covering a tenderloin). Dress with 
Icttuce, goodly amounts of ketchup or other 
condiments, and pickles on the side. 
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Vietnamese 
Grilled Pork 
Sandwiches 


lf we had to pick the three best interna- 
tional contributions to American pork 
cooking in recent decades, all three would 
be sandwiches of a sort: tacos al pastor 
from Mexico, the Cuban sandwich, and 
Vietnamese banh mi, featured here in all 
its glory. With grilled tenderloin, mayon- 
naise, marinated carrots or cucumbers, 
cilantro or. other fresh herbs, sliced 
jalapeno-style chiles, and maybe some 
pork pate, all stacked on a baguette, these 
seamlessly blend tropical verve and 
French style. Don’t be put off by the mal- 
odorous fish sauce; its salty tang will 
blend in well when the meat is cooked. 


COOKING METHOD | GRILLING 


Serves 6 


Tenderloins 

2 small pork tenderloins, about 3⁄4 pound 
each 

2 tablespoons Vietnamese or other Asian 
fish sauce 


2 teaspoons freshly ground black pepper 


Loaves of French bread, enough to make 
6 sandwiches each about 6 inches in 
length 
Store-bought pork pâté, optional 
Mayonnaise, about 12 cup 
Asian chile sauce, pickled jalapenos, or both 
-~ Cucumber Relish (page 70) 


About 44 cup fresh cilantro leaves 















































Coat the tenderloins with fish sauce and 
let sit uncovered at room temperature for 20 
to 30 minutes. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4, to 5 seconds with the hand test). 

Drain the tenderloins and sprinkle them 
with pepper. 

Arrange the tenderloins on the grill over 
high heat, angling their thinner ends away 
from the hottest part of the fire. Grill uncov- 
ered for 5 minutes, rolling them on all sides. 
Move the tenderloins to medium heat and es- 
timate the rest of the cooking time by the 
thickness of the meat. Skinny tenderloins 
(about 14 inches in diameter) require an ad- 
ditional 8 to 10 minutes over medium heat. 
Add a few minutes over medium heat if the 
tenderloins are thicker. Continue rolling on 
all sides for even cooking. The pork is ready 
when its internal temperature reaches 155 F. 
Let it rest for 5 minutes, covered with foil, be- 
fore carving into thin slices. 

While the tenderloin rests, split the 
French bread sections. Spread one side of 
each thickly with paté if you wish, then 
spread the other side of the bread with may- 
onnaise. If not using pâté, spread mayon- 
naise over both interior sides. Divide the 
pork slices between the sandwiches, then 
add a smear of chile sauce or a sprinkling of 
jalapenos. Use a slotted spoon to layer on cu- 
cumber relish and then scatter cilantro over. 
Close the sandwiches and you're good to go. 


Vietnamese Grilled Pork Sandwiches 
with Lemongrass Mayonnaise One day 
we had fragrant Lemongrass Mayonnaise 
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(page 66) in the refrigerator at the same time 
we were assembling Vietnamese sand- 
wiches. A natural match, replacing the plain 
mayonnaise. 


Vietnamese Grilled Chicken Sand- 
wiches with Lemongrass Mayonnaise 
The lemongrass flavor of the mayo comes 
through even more strongly than with pork. 
Substitute 1/2 pounds sliced grilled boneless, 
skinless chicken breasts or thighs for the 
pork. 


Tarragon Chicken 
Wraps 


This makes a lovely sandwich, a mélange 
of green and white, fragrant with herbs 
and tangy, creamy ingredients. If you like, 
the chicken can be grilled in advance, 
shredded while still warm, and then 
chilled to serve later. 


COOKING METHOD | GRILLING 


Serves 6 


Creamy Tarragon Dressing 
2 cup mayonnaise 
12 cup sour cream 
1⁄5 cup chopped fresh parsley 
2 tablespoons chopped fresh 
tarragon 
1 tablespoon tarragon vinegar 
1 scallion, trimmed 
1 anchovy fillet, optional 
Salt, optional 


4 large individual boneless, skinless 
chicken breasts, pounded to 14-inch 
thickness 

Vibrant Lemon Pepper (page 23), other 
lemon pepper, or coarse salt, either 
kosher or séa salt, plus freshly ground 
black pepper 

2 tablespoons unsalted butter, melted 

6 flour tortillas or other wrap bread 

1 small cucumber, peeled, seeded, and 
cut into large matchsticks 

1 large avocado, thinly sliced 

About 2 cups shredded iceberg or romaine 
lettuce 


Fresh tarragon sprigs, optional 


Combine the dressing ingredients in a 
blender with 1 tablespoon water. When 
smooth, add salt to taste. Cover and refrig- 
erate. 


Party-Time Tip 


Turn any party into a picnic. 
Wrap sandwiches in wax 
paper or parchment 
and tie them with string or 
raffia. Serve the sandwiches 
and suitable sides from 
a picnic basket and offer 
drinks from a portable 
cooler. Spread blankets on 
the grass for primary or 
supplementary seating. 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Season the chicken with lemon pepper, 
then brush with melted butter. Grill the 
chicken uncovered over medium heat for 10 
to 12 minutes total. Turn onto each side twice, 
rotating the breasts a half turn each time to 
get crisscross grill marks. The chicken is 
ready when white throughout but still juicy. 

When just cool enough to handle, pull the 
chicken into thick shreds. Warm the tortillas 
on the edge of the grill, brushing the top of 
each lightly with some of the dressing. When 
soft and pliable, spoon an equal portion of 
the chicken down the center of each tortilla. 
Sprinkle with cucumber, avocado, and let- 
tuce, then spoon more dressing lightly but 
evenly over all. Roll up snugly and serve, 
toothpicked if you wish. For a fancier presen- 
tation, cut into at least 2 sections on the diag- 
onal, arrange one piece over the other, and 
garnish with tarragon sprigs. 


Tarragon Lettuce Wraps Lose the tor- 
tillas. Offer all the ingredients on a platter 
along with stacks of crisp butter lettuce 
leaves. Let everyone spoon fillings onto let- 
tuce, drizzle with dressing, fold up, and eat 
as you go. 


Green Goddess Tortilla Roll-Up Tidbits 
Substitute Green Goddess Dip (page 96) for 
the dressing, smearing it thickly over the tor- 
tillas. Roll up snugly, wrap tightly in plastic, 
and refrigerate for 30 minutes. Slice with a 
sharp knife into small rounds, about an inch 
or two thick, on the diagonal if you wish. 
Serve as finger food. 


smoked Turkey 
Sandwiches 


We'll make major detours for a good 
turkey sandwich, like driving from Dallas 
to Fort Worth through Louisville, Ken- 
tucky, for a Hot Brown and then dropping 
into Springfield, Illinois, for a Horseshoe. 
This ts our favorite everyday version, us- 
ing our home-smoked turkey when we 
have leftovers or even a good store- 
bought substitute. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 


12 slices good white or whole wheat 
sandwich bread 
Plain mayonnaise or Garlic, Avocado, or 
Tabasco Mayonnaise (page 66, 66, 
or 66) 
1'2 pounds thinly sliced smoked turkey 
6 or 12 strips bacon, cooked until crisp 
1 large avocado, thinly sliced 
Thinly sliced Monterey Jack, pepper Jack, 
provolone, or Cheddar cheese 


Butter lettuce leaves or sunflower sprouts 


Spread the bread slices with mayonnaise. 
Top half with portions of turkey, bacon, avo- 
cado, cheese, and lettuce. Add the remaining 
slices of bread to the sandwiches, halve, and 
serve. 
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smoked Turkey 
Thigh Sandwiches 
with Chipotle Mayo 


Our friend Bill Ackerman, who has one of 
the most amazing outdoor kitchens we’ve 
ever seen, created this gem. The dark 
thigh meat he uses comes out much 
heartier and moister than breast meat. 
For proper smoking, it’s important that 
the thighs be of similar size. If you can 
find only larger thighs, they'll work fine 
too, but add to the cooking time, adjusting 
it to reach the desired internal tempera- 
ture. The thighs soak in a flavorful brine 
for about 8 hours, so plan accordingly. 


COOKING METHOD | SMOKING 


Serves 8 generously 


Brine 
1⁄5 cup kosher flake salt 
1⁄5 cup sugar 


1 tablespoon granulated garlic 


4 turkey thighs, about 1 pound each 

1 cup mayonnaise 

1 or 2 canned chipotle chiles, minced, 
and 1 to 2 teaspoons adobo sauce 
from the can 

8 soft hamburger buns 

One 15-ounce can jellied cranberry sauce, 

sliced into at least 8 rounds 


Combine the brine ingredients with 
2 quarts water in a large bowl or pan. Stir un- 
til the salt and sugar are dissolved. 

Remove the bones from the turkey thighs 


with a boning knife or sharp paring Knife. 
Take care to remove any cartilage. Immerse 
the thighs in the brine, refrigerate, and soak 
for about 8 hours. 

Drain the turkey thighs, discarding the 
brine. Rinse the brine off the thighs and dry 
completely with paper towels. 

Place a thigh skin side down and place an- 
other on top of it skin side up. Using kitchen 
twine, tie the two together, running the twine 
in both directions around the “package” The 
skin should cover the meat as much as possi- 
ble. Repeat with the remaining thighs. 

Fire up the smoker, bringing the tempera- 
ture to 275 F to 300°F. 

Smoke the thighs for about 1% to 2 hours, 
or until the internal temperature reaches 
165° F. 

Cover the cooked thighs loosely with foil 
and allow them to rest for 15 minutes. 

Meanwhile, stir the mayonnaise and 
chipotle chiles and adobo sauce together in a 
small bowl. 

Remove the twine and slice across the 
shorter side of the thigh “packages” into 


Bill Ackerman’s 
Thigh Technique 


Bill smokes his turkey thighs at a 
higher temperature than we employ 


for barbecued turkey to make sure 
that the flavor of the dark meat 
shines through the smoke tang. The 
temperature is also high enough for 
the skin to crisp a little, which 
provides an appealing textural 
contrast to the other tastes. 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


thick medallions. Slather mayonnaise on 
both sides of the buns. Arrange a slice of 
cranberry sauce on a bun, then add a turkey 
medallion and the bun top. Repeat to make 
the rest of the sandwiches. Serve immedi- 
ately accompanied by any remaining may- 
onnaise. 


Lamb Roti 


These Indian-inspired flatbread wraps get 
nice and messy, a signature feature of 
many great sandwiches. We make them 
with lamb loin chops, but if you’ve got left- 
overs from a leg-of-lamb feast, you can 
substitute that meat instead. 


COOKING METHOD | GRILLING 


Serves 6 


1 medium red onion, slivered 


Raita Sauce 
1 cup yogurt 
Wp) large cucumber, peeled, seeded, and 
cut into chunks 
14 cup mango chutney 
2 teaspoons curry powder 


1 teaspoon ground cardamom 


6 lamb loin chops, about 6 ounces each 
and 3⁄4 inch to 1 inch thick 
Coarse salt, either kosher or sea salt 
6 roti or chapati breads, Curried Naan | 
(page 142), or thin whole wheat 
tortillas, warmed 
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' large cucumber, peeled, seeded, and 
Sliced into thin matchsticks 


Place the onion in a small bow] and cover 
with cold water. Let sit for 10 minutes, then 
drain and reserve. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4 to 5 seconds with the hand test). 

Puree the sauce ingredients in a food pro- 
cessor and chill until needed. 

Sprinkle the lamb chops with salt. 

Grill the chops uncovered over high heat 
for 1 to 142 minutes per side. Move the chops 


Party-Time Tip 


The bread you choose for 
burgers and other sandwiches 
can make a real party 
statement. Today even 
mainstream supermarkets 
offer lots of possibilities with 
different grains, shapes, 
textures, and sizes. We also 
keep some bread stashed in the 
freezer for spur-of-the-moment 
grill parties. Most loaves freeze 
well, and there are also some 
good choices in the store 
freezer section, such as La 
Brea. We think toasting the 
bread adds to many 
sandwiches, but be careful 
to avoid the brittle and 
dried-out stage. 
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to medium heat, rotating a half turn on each 
side for crisscross grill marks. Grill over 
medium heat for 2 to 242 minutes more per 
side for medium-rare. 

Let the chops sit for 5 minutes covered 
loosely with foil, then cut into thin slices, dis- 
carding bones and any large pieces of fat. Di- 
vide the lamb between the flatbreads, drizzle 
with sauce, scatter with onion and cucum- 
ber, roll up, and eat right away. 


seared Salmon 
sandwiches with 
Chutney and Bacon 


Salmon loses nothing when put between 
two slices of bread. Green Chile Chutney 
brings out the best in the fish, but other 
chutneys also work well as substitutes. 
Pickled Red Onions (page 71) are an- 
other great topping option, replacing the 
sautéed onions. 


COOKING METHOD | GRILLING 


Serves 6 


Six 5- to 6-ounce sections skin-on salmon 
fillet, each preferably '4 to 
374 inch thick 


6 strips bacon 
1 small red onion, slivered 
12 thin slices sourdough or country bread 


Green Chile Chutney (page 70) or other 
chutney 


Butter lettuce leaves 


Stroke the surface of the salmon, feeling 
for tiny pin bones. Use tweezers to remove 
any that you find. 

Fry the bacon in a small skillet over 
medium heat until brown and crisp. Remove 
the bacon and drain it, leaving the drippings 
in the pan. Sauté the onion in the drippings 
over medium heat until tender. Drain the 
onion and reserve. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Transfer the fillets skin side up to the 
well-oiled grate. Grill uncovered over high 
heat for 2 minutes, rotating the fillets after 1 
minute to get crisscross grill marks. (If the 
fillets are thicker than 1 inch, keep them skin 
side up for an additional minute, rotating af- 
ter 142 minutes.) Don’t touch or move the fil- 
lets except when it’s time to rotate or turn, 
because getting a good sear where the fish 
touches the grate is essential to help prevent 
sticking. lf you get any resistance when you 
rotate the fish, reoil the grate. Gently turn the 
fillets skin side down and continue cooking 
for about 4 more minutes, until the skin is 
very dark and crisp. The salmon is done 
when just barely opaque, with a touch of 
darker translucence remaining at the center. 
Toast the bread at the edge of the grill. 

Remove the skin, if you wish, from each 
fillet section. It should easily strip away. 

Slather chutney on one side of each slice 
of toasted bread. Place a salmon fillet on half 
of the bread slices. Add some of the sautéed 
onion and a bacon strip to each. Then top 
with some lettuce and another slice of bread. 
Serve immediately. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


SN nn 





a Knockout Homey Supper 





Tomato soup made with grilled tomatoes 


Supreme Grilled Tuna Salad Sandwiches 


Marinated Carrots (page 87) 


Peanut Butter-Chocolate Pudding Parfaits (page 523) 





Supreme Tuna 
sandwiches 


Tuna steaks strike people as delight- 
fully extravagant at a casual gathering, 
but they're actually simpler than ham- 
burgers to grill because you need only a 
single-level fire. The steaks make super 
sandwiches, especially awash in Mediter- 
ranean seasonings. Because you’re work- 
ing with fairly thin cuts, start with cold 
tuna, to make sure it doesn’t get too 
cooked in the center before the surface is 
nicely colored. 


COOKING METHOD | GRILLING 


Serves 6 


Three 1-inch-thick tuna steaks, cut in half 
horizontally to create six 12-inch- 
thick steaks, chilled 

Garlic-flavored oil 

Coarse salt, either kosher or sea salt 

12 slices good white bread 

Garlic Mayonnaise (page 66) or plain 
mayonnaise 

1% cup plus 2 tablespoons slivered black 

olives, such as Nicoise 


Roasted piquillo or red bell peppers 
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Crisp watercress, arugula, butter lettuce 
leaves, or Shredded romaine 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Coat the tuna steaks lightly with oil, then 
sprinkle with salt. 

Transfer the steaks to a well-oiled grate. 
Grill uncovered for 2 to 24/2 minutes per side, 
until lightly browned with a touch of pink at 
the very center. Rotate a half turn on each 
side for crisscross grill marks. Toast the 
bread at the edge of the grill if you wish. 

Spread mayonnaise on the bread slices. 
Scatter a tablespoon of olives over half the 
bread slices. Top those with the tuna steaks, 
a layer of roasted peppers, and watercress. 
Crown with the remaining bread slices. 
Serve hot. 


Supreme Tuna Sandwiches with Green 
Olives and Anchovies Replace the black 
olives with green and mix anchovy paste or 
cream to taste into the mayonnaise. Replace 
the peppers with juicy tomato slices. If you 
like, substitute split onion rolls for the 
bread. 
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© an Island Barbecue 


Batida de Piña (page 76) or Yellow Bird (page 76) 


Grilled Fish Fillet Sandwiches, Martinique Style 


Cubano Sandwiches (page 337) 


Store-bought sweet potato chips 


Grand Fruit Salad (page 485) 


Passion Fruit Squares (page 522) or coconut cake 





Supreme Grilled Tuna Salad Sand- 
wiches Chop the grilled tuna and peppers. 
Mix with the olives and enough mayonnaise 
to bind everything together. Add minced cel- 
ery or capers or a grated hard-cooked egg if 
you like and spread on the bread with water- 
cress tucked inside. 


Supreme Tuna Sandwiches’ with 
Wasabi-Scallion Mayonnaise Replace 
the garlic oil with a mixture of 1 tablespoon 
teriyaki sauce and 2 teaspoons dark sesame 
oil. Eliminate the olives and peppers and 
dress the sandwiches instead with Wasabi- 
scallion Mayonnaise (page 66). 


Grilled Fish Fillet 
sandwiches, 
Martinique Style 


if this doesn’t send you sailing to the Ca- 
ribbean, you better replace your rudder. 


COOKING METHOD | GRILLING 








Serves 6 


Fiery Creole Relish 
'5 cup light-flavored olive oil 
Juice of 2 medium limes 
2 tablespoons white vinegar 
1 medium onion, chopped by hand 
1 medium carrot, very finely chopped 
by hand 
3 or 4 scallions, very finely chopped by 
hand 
' to 112 teaspoons Caribbean-style scotch 
bonnet or habanero hot sauce 
1 to 2 tablespoons chopped fresh 
thyme 
34, teaspoon coarse salt, either kosher or 
sea salt 


1 teaspoon freshly ground black pepper 


2 pounds mahi mahi, grouper, or 
red snapper fillets, skinned and cut 
into 6 equal portions 

6 hamburger buns, preferably with 
sesame or poppy seeds 


Butter lettuce leaves 
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Prepare the relish. Whisk together the oil, 
lime juice, and vinegar in a medium bowl. 
Mix in the rest of the ingredients. Let sit for 
about 30 minutes at room temperature for the 
flavors to mingle. Set aside half of the relish. 

Shortly before you fire up the grill, 
arrange the fillet sections in a shallow dish. 
Spoon half of the relish over the fish, turning 
to coat both sides. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). Be sure to oil the grate well. 

Grill the fish uncovered for a total of 4 to 5 
minutes per’ 1⁄2 inch of thickness. Turn on 
both sides twice, rotating a half turn for criss- 
cross grill marks. if there is any resistance 
when you move the fish, reoil the grate. Toast 
the buns at the edge of the grill if you like. 
Place a fish fillet on a bun, then drizzle with 
the reserved relish, lay on some lettuce, and 
add the bun top. Repeat for the remaining 
sandwiches. Serve hot. 


Grilled Fish Fillet Sandwiches with Dill 
Mayonnaise If you don’t care much for 
spice, or are just in a different mood, skip the 
Creole relish and instead brush the fillets 
with olive oil and a sprinkle of salt and pep- 
per before cooking. Serve with cool Dill May- 
onnaise (page 65). 
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Party-Time Tip 


For a poker game, a football 
playoff party, or any similar 
occasion, consider serving one 
or more giant sandwiches for 
guests to slice into portions 
appropriate for their appetites. 
Many bakeries and sandwich 
shops can make oversized 
loaves with a little advance 
notice. Even supermarkets 
carry enough varieties of 
bread today to offer a spur-of- 
the-minute possibility. Whether 
long or round or in between, 
they can be packed with an 
alluring selection of fillings. 
We sometimes make one 
sandwich without meat, 
layering just grilled vegetables 
with provolone slices or a 
good smear of goat cheese 
over the bread. The other will 
include a variety of good- 
quality cold cuts, sometimes 
including our home-smoked 
ham or turkey breast. 
Depending on the group and 
your knowledge of their tastes, 
you may want to dress the 
sandwich complete with a 
relish like the black olive and 
lemon one (see page 178) or 
set out pots of mustard and 
mayonnaise and other options 
like onion, bell pepper, and 
tomato slices for your guests 
to choose for themselves. 





Fried Oyster 
Po boys 


We love almost everything about New 
Orleans cooking, but the local po’boys in 
particular hold a front-row reservation on 
our palate when we visit the city. Loaded 
with crispy oysters, they make wonderful 
party sandwiches, especially when you 
offer the fried shrimp variation for guests 
timid about the original. Serve both in 
generous portions, as they always do in 
southern Louisiana. It’s easy to scale this 
up or down by planning a half pound of 
seafood per eight-inch (plus or minus) 
section of French bread for each guest. 
Enlist a friend or two to assemble the 
sandwiches while you fry. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 
Loaves of French bread, enough to make 


6 sandwiches each about 8 inches 
long 


a sors iina ne ee ene 


- a Po’boy Party 
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Toppings 

About 1⁄4 cup Creole or other spicy brown 
mustard 

About 1 cup mayonnaise 

Dill pickle slices, at least 6 per 
sandwich 

Thin red-ripe tomato slices, at least 
4 per sandwich 

At least 4 cups shredded iceberg or 
romaine lettuce 


Louisiana hot sauce 


Fried Oysters 


144 cups coarsely ground cornmeal 
54 cup corn flour (fine cornmeal) or 
coarsely ground cornmeal 
1 tablespoon garlic powder 
1 tablespoon salt 
114 teaspoons freshly ground black pepper 
¥4 teaspoon cayenne 
% pounds shucked oysters, preferably 
smaller oysters if you have a choice 


Vegetable oil for deep-frying 





Deviled Eggs with Herbs (page 86) 


Fried Oyster Po’boys 
Fried Shrimp Po’boys 


A selection of Louisiana hot sauces 


‘One seriously large platter of sliced tomatoes 


Praline Bars (page 521) 


Parfait glasses of sliced peaches sprinkled with turbinado sugar 
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Prepare the bread, cutting the loaves first 
into segments 8 to 10 inches long. Then slice 
each section in half horizontally and toast 
both portions on a griddle or grill. Arrange 
the mustard, mayonnaise, and other toppings 
nearby. 

Stir the cornmeal, corn flour, garlic pow- 
der, salt, pepper, and cayenne together in a 
shallow dish. Drain the oysters of any accu- 
mulated liquid. 

Pour about 6 inches of oil into a large 
stockpot or other large heavy pot suitable for 
deep-frying. Warm the oil to 360°F. Dunk the 
oysters into the cornmeal mixture a few ata 
time, coating each thoroughly and then plac- 
ing them directly into the oil. Keep adding 
oysters to the oil as space allows, keeping the 
temperature at 355 F to 360°F. Fry the oysters 
for about 2 minutes, until golden brown and 
crisp. They may pop a bit as they fry. Drain 
the oysters briefly on a wire rack, keeping 
them in a single layer. 

Quickly smear the bread lightly with mus- 
tard and heavily with mayonnaise on both 
sides. Line the bottom of each sandwich with 
pickles. Pile portions of oysters over the pick- 
les, then garnish with a full row of tomato 
slices and a generous handful of lettuce. En- 
courage guests to add hot sauce as they wish. 
Balance the top sections of bread over the pre- 
carious mounds and eat immediately. 


Fried Shrimp Po’boys Substitute shelled 
medium shrimp (about 36 per pound, de- 
veined if you wish) for the oysters. Before 
dunking them in the cornmeal mixture, toss 
them with a mixture of 3 large eggs beaten 
with 1 cup milk. Drain the shrimp and then 
proceed with the cornmeal coating. 















































New England Fried Scallop Rolls This 
fried seafood sandwich hails from colder 
northern waters around Cape Cod and up the 
coast to Maine. Use French bread sections if 
you can’t locate the more traditional top-split 
hot dog buns. If you find the buns, serve two 


Party-Time Tip 


It’s easy to serve po’boys for a 
crowd—provided you get 
prepared in advance. Plan on 
a buffet setup, with you and 
your big fry pot to one side. 
Keep the shucked oysters and 
peeled shrimp chilled until the 
last minute. Stir together the 
cornmeal coating in shallow 
pans right beside your fryer 
and have a long-handled 
strainer, preferably, or a long- 
handled slotted spoon handy. 
Pile toasted sections of French 
bread in a basket. Set mayo, 
mustard, and pickles near the 
bread. Direct people to them 
first, as well as to any side 
dishes you’re offering. Then fry 
up the seafood to order and 
pile it over the prepared bread. 
Let guesis add tomatoes, 
lettuce, and hot sauce and tell 
them to dive in right away. 
Don’t forget the spicy music, 
maybe from Queen Ida and 
Her Bon Ton Zydeco Band or 
Clifton Chenier and His Red 
Hot Louisiana Band. 
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to a person. As with the fried shrimp varia- 
tion, dip bay scallops in a mixture of 3 large 
eggs beaten with 1 cup milk. Replace the 
coarsely ground cornmeal in the coating 
with all-purpose flour. Skip the dill pickles 
and Creole mustard, but use any of the other 
toppings or replace the mayonnaise with tar- 
tar sauce. 


Grilled Veggie 
Heroes 


Even avid meat eaters can be tempted by 
a well-made vegetable sandwich, espe- 
cially when the veggies are fire-charred 
and topped with a tangy olive relish. Our 
choice of vegetables is meant to give you 
a place to begin, but feel free to add and 
subtract as you like and the season in- 
spires. Bell peppers, mild chiles, meaty 
mushrooms, plum tomatoes, even as- 
paragus spears are good additions or re- 
placements. The vegetables can be piled 
together while warm or cooled to room 
temperature, as you prefer. 


COOKING METHOD | GRILLING 


Serves 6 


Black Olive and Lemon Relish 
1'4 cups pitted briny black olives, such as 
Kalamata, coarsely chopped 
Zest and juice of 1 large lemon 
1 tablespoon flavorful olive oil 
1 tablespoon minced fresh basil or 
1 teaspoon minced fresh oregano 


14 cup capers, drained and rinsed 


1 large sweet or red onion, cut into 
1/5-inch-thick rounds 
1 pound zucchini, sliced in '/-inch- 
thick lengths 
'9 pound yellow summer squash, sliced 
in 14-inch-thick lengths 
One 12- to 14-ounce eggplant, sliced in 
!/5-inch-thick rounds 
3 small to medium heads of endive, 
halved lengthwise 
Flavorful olive oil 
2 teaspoons coarse Salt, either kosher or 
sea salt, or more to taste 
Slices of provolone or baby Swiss cheese, 
or creamy fresh goat cheese, optional 
6 demi-baguettes, split, or loaves of 
French bread cut into 4- to 6-inch 


lengths, split 


Prepare the relish. Stir the ingredients to- 
gether in a medium bowl. Let stand for 30 
minutes at room temperature for the flavors 
to blend. 

Place the vegetables in a large shallow 
dish or baking pan. Coat all of the vegetables 
with oil, rubbing the eggplant slices the most 
heavily. Sprinkle with at least 2 teaspoons of 
salt. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the vegetables, in batches if neces- 
sary, until tender. Turn each to face the fire 
twice, rotating a half turn for crisscross grill 
marks. Grill the onion for 16 to 18 minutes, the 
squashes for 12 to 15 minutes, the eggplant for 
10 to 12 minutes, and the endive for 8 to 10 
minutes. Brush with a little more oil if any of 
the vegetables looks dry while cooking. Re- 
move the vegetable slices as each is done. 
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On one bottom slice of bread, spoon a 
couple of tablespoons of the relish, then layer 
portions of each vegetable. Add cheese if you 
wish. Spoon on another tablespoon of relish 
before adding the top section of bread. Re- 
peat with the remaining ingredients. Serve 
warm or at room temperature. 





Great Grilled Dogs 
with Homemade 
Mustard Relish 


From country wiener roasts to big-city 
baseball stadiums, the hot dog is an 
American institution, esteemed over the 
years by Humphrey Bogart, Babe Ruth, 
the real Oscar Mayer, and even, at least 
occasionally, the late Julia Child. For su- 
perb grilled dogs in our backyard, we 
prefer this chunky-style relish over com- 
mercial pickle relish or store-bought 
relish-and-mustard blends. Set out pots 
of different mustards and lots of chopped 
onion for additional embellishments. 
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COOKING METHOD | GRILLING 


Serves 6 or more 


Relish 


One 10-ounce jar sweet gherkin pickles, 
drained, with 2 tablespoons syrup 
reserved 

One 8-ounce jar pickled mixed vegetables, 
such as Italian giardiniera, drained, 
rinsed, and drained again 


9 cup yellow mustard 


12 old-fashioned casing-stuffed smoked 
wieners, or high-quality hot dogs 
such as Hebrew National, Vienna 
Beef, or Oscar Mayer Original 

12 hot dog buns, preferably bakery made 

Chopped onion and additional mustard, 
optional 


Make the relish. Chop the pickles and 
vegetables into small bite-sized pieces. Stir 
the ingredients together in a medium bowl 
and chill covered until needed. (Any leftover 
relish can be refrigerated and kept for up to 
several weeks.) 


a Baseball All-Star Game Party 


‘Green Chile-Scallion Dip (page 94) with tortilla chips and cr sue S 


Great Grilled Dogs with Homemade Mustard edain 


= Creamy Coleslaw (page 476) 


Platter of mixed grilled vegetables | i 


Ice Crema (page 512) or store-bought vanilla ice cr eam W ith sliced 


l superr ipe nectarines and caramel sauce 
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Fire up the grill, bringing the temperature 
to high ( to 2 seconds with the hand test). 

Grill the wieners uncovered over high 
heat for 3 to 5 minutes, until deeply browned, 
rolling to crisp all surfaces. Toast the buns on 
the edge of the grill if you wish. 

Arrange the wieners in the buns and 
spoon the relish on top, enhanced by onions 
and mustard if diners wish. Plate for a sit- 
down occasion or just eat standing by the 
grill. 


Chicago Dogs A Windy City street-vendor 
tour de force, Chicago’s rightly famous dogs 
are typically griddled, but we like them even 
better hot off the grill. After cooking, top the 
dogs with our mustard relish and the chopped 
onion. Then supplement with chopped cu- 
cumber, tomato, and pickled “sport” peppers 
or other hot peppers. Nestle a dill pickle 
spear along the length of the dog and sprin- 
kle the whole extravaganza with celery salt. 
You can see why the dogs are sometimes de- 
scribed as “dragged through the garden” In 
Chicago, the buns are dotted with poppy 
seeds. If you like the idea of a little extra 
crunch, but don’t have a source for the buns, 
sprinkle a few poppy seeds over each 
dressed dog. 


Bacon, Kraut, and Thousand Island Dogs 
To make these, drop the mustard relish. We 
usually don’t care for ketchup with dogs, but 
when blended into Thousand Island dress- 
ing, it seems transformed. To make your own 
dressing, combine 2 tablespoons ketchup with 
Yo cup mayonnaise, 1 tablespoon minced 
sweet or dill pickle, 1 tablespoon minced 
onion, and 1 tablespoon minced -green bell 


pepper. Add about 142 cups drained sauer- 
kraut to the Thousand Island and spread it 
over the dogs. Then sprinkle each dog with 
crumbled bacon to taste. 


a 
Crunchy Kraut Dogs You'll need 1 to 142 
cups drained sauerkraut, warm or chilled, to 


Party-Time Tip 


Set up a real old-fashioned 
“wienie” roast some crisp fall 
evening with a full moon. 
You'll need a safe clear spot or 
portable fire pit to build a 
small log fire. For skewers, 
strip some branches from a 
tree or sturdy shrub (avoiding 
anything potentially harmful, 
like oleander). You'll want the 
skewers to be 2 to 3 feet long. 
If youre fresh out of trees, you 
can unwind a few unpainted 
wire coat hangers instead. 
Skewer dogs crosswise and let 
people cook their own over the 
Sire, until lightly colored or to 
the blackened stage that kids 
seem to love. After you've 
finished the hot dogs, toast 
marshmallows on the sticks 
over the coals of the fire, 
turning them into s’*mores 
if you wish. When finished, 
make sure the fire is really out, 
like Smokey the Bear has 
always taught us. 
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replace the mustard relish. Then top with 
coarsely chopped canned French-fried onion 
rings to taste, in place of chopped onion. 


Sonoran Hot Dogs In Tucson style, wrap 
each dog with a bacon strip before grilling. 
Cook over medium (4 to 5 seconds with the 
hand test) instead of high heat, so that the ba- 
con doesn’t blacken before it cooks through. 
Eliminate the mustard relish. Top the dogs in 
buns with pinto beans, salsa, mustard, and 
mayo. 


Slaw Dogs A fresh twist on the old sauer- 
kraut idea. Make a tangy coleslaw dressing of 
4 cup white or rice vinegar, 1 tablespoon 
sugar, 1⁄2 teaspoon salt, and black pepper to 
taste. Toss with 2 cups grated cabbage. Let sit 
for about 15 minutes at room temperature, toss 
again, then drain and spoon onto the dogs. 


Old-Fashioned 
Corn Dogs 


For a kids’ party or for a bunch of adults 
with active childhood memories, fry up a 
pot of this state-fair favorite. If you’d 
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rather get the frying out of the way before 
your event, these can be cooked up to a 
couple of hours ahead, placed on baking 
sheets, and reheated in a 400°F oven for 5 
to 8 minutes. For Cheryl, this is an excep- 
tion to the rule about no ketchup on a hot 
dog. 


COOKING METHOD | BIG-POT FRYING 


Serves up to 8 


8 all-beef hot dogs, such as Hebrew 
National, Vienna Beef, or Oscar 
Mayer Original, bun length if desired 

8 sturdy wooden or bamboo skewers, 
about 8 to 10 inches long 

1, cup all-purpose flour, preferably 
unbleached 

%5 cup coarsely ground yellow 
cornmeal 

1 teaspoon salt 

'4 cup whole or 2% milk 
2 tablespoons vegetable oil 
1 large egg, lightly whisked 
Vegetable oil for deep-frying 
Ketchup, chili sauce, or mustard, 
optional 


a Kid’s Birthday Party 


Old-Fashioned Corn Dogs with ketchup and mustard in squirt bottles 


Carrot sticks 


hadi 


Chocolate cupcakes with lots of sprinkles 


- Half-size Grilled Banana Split with Dark Chocolate Sauce (page 510) 


Sparkling juice drinks or sparkling water over cubes of frozen juice 
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Thread a hot dog onto a skewer from one 
of the dog’s ends, leaving enough of each 
skewer exposed to make a good handle. 

Place 3 tablespoons of the flour on a large 
plate or in a shallow dish large enough for 
the skewered hot dogs. 

In another shallow dish large enough to 
hold the dogs, or in a deep bowl, combine the 
remaining flour, cornmeal, and salt, then 
mix in the milk, oil, and egg. Stir together 
thoroughly. 

Warm at least 3 inches of oil to 375°F in a 
large heavy pot. 

Roll a hot dog in the plated flour, then 
dunk in the batter, coating it lightly but com- 
pletely. The kind of thin spatula used to 
spread cake frosting will be helpful in coat- 
ing, but a table knife or spoon will work also. 
Wipe off any batter that extends down the 
skewer and then gently lower the dog into 
the oil. Repeat with the remaining dogs, in 
batches if necessary, cooking for 2 to 3 min- 
utes, until golden brown and crisp. Drain on 
a rack for about 1 minute. Serve immediately, 
decorated with a squirt or two of ketchup, 
chili sauce, or mustard if you wish. 


New-Fashioned Corn Dogs We’ve heard 
of people using tofu dogs for these, but that 
goes too far for us. Substituting turkey franks 
for some or all of the dogs is acceptable, 
though, without a big loss in flavor. If you 
like, add some Southwest Sizzler (page 26), 
Southwest Spice (page 26), David’s Special 
Spices (page 27), or chili powder to the batter, 
reducing the salt if you opt for a lot. 











Party-Time Tip 
Check out the length of the dogs 
on skewers relative to the width 
of the pot you plan to use to fry 
them. If the dogs are too long, 
you have a bit of a problem. 
Cook them sans skewers, then 
carefully and quickly thread the 
fried dogs onto the skewers 
before serving. When serving the 
dogs to kids, snip off the 
pointed end of each skewer 
before threading or substitute 
Popsicle sticks if you like. 

















Brew-Marinated 
Brats on 
Kaiser Rolls 


It’s not a Packers’ tailgate party without 
these, but they taste just as good even if 
you don’t know a touchdown from a hoe- 
down. 


COOKING METHOD | GRILLING 


Serves 6 





Marinade 


One 12-ounce bottle or can full-bodied beer 
1, large white onion, chopped 
3 tablespoons hearty brown mustard 


1, teaspoon caraway seeds 


Twelve 4- to 5-ounce fresh bratwursts, 
butterflied 
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Topping 
2 tablespoons bacon drippings or 
unsalted butter 
fy large white onion, finely chopped 
2 teaspoons caraway seeds 
2 cups drained sauerkraut 


2 teaspoons hearty brown mustard 


Additional hearty brown mustard 
6 kaiser or other large rolls or 6 halved 
large slices rye or pumpernickel bread 
6 thin slices Swiss, Gruyère, or Gouda 
cheese, optional 


Onion or dill pickle slices or both 


Prepare the marinade, combining the in- 
gredients in a large saucepan. Bring to a sim- 
mer and simmer for 5 minutes. Add the brats, 
cover, reduce the heat to low, and cook for 15 
minutes. Uncover, but leave the brats steep- 
ing in the marinade while you prepare the 
grill. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Prepare the topping, first melting the ba- 
con drippings in a medium saucepan over 
medium heat. Stir in the onion and caraway 
and cook for about 2 minutes, until the onion 
turns translucent. Add the remaining ingre- 
dients, warm through, and reserve. 

Drain the brats, discarding the marinade. 

Grill the brats uncovered over high heat 
until well browned and a bit crusty, about 2 
minutes per side. Toast the rolls on the side 
of the grill. 

Smear mustard over the inside of the 
rolls. Lay cheese on each roll bottom if de- 
sired and top with a pair of brats, the sauer- 


Building a Dog 
to Howl About 


* For a real taste revelation, look for hand- 
crafted wieners made with ground beef 
(and maybe pork) stuffed into natural 
casings and then smoked lightly. You 
might find them at a local meat market, 
or you can mail-order a supply from 
sources such as Niman Ranch (niman- 
ranch.com, 866-808-0340) and Usinger’s 
(usinger.com, 800-558-9998). 


At the very least, treat yourself to the next 
best thing, a package of high-quality 
mass-market hot dogs. Available brands 
vary by region, many adored by local sup- 
porters, but our favorites with fairly wide 
distribution include Hebrew National, Vi- 
enna Beef, and Oscar Mayer Original. 


When you grill wieners or other pre- 
cooked sausage, you want to crust the 
surface to create a bold contrasting tex- 
ture between the seared outside and the 
juicy inside. You can simply roll the dogs 
around until the desired texture is 
reached since you’re not concerned 
about internal doneness. 


Grilling contributes most to a hot dog’s 
taste and texture when toppings are 
light or tangy. Much as we love chili, for 
example, it cloaks a dog so heavily that 
grilling seems wasted. Save it for 
steamed dogs. 


* Most dogs really taste best on soft buns. 
The poppy-seed-topped variety popular in 
Chicago is about as fancy as we ever get. 





kraut toppings, slices of onion, pickle, or 
both, and the roll top. Serve hot. 


Brew-Marinated Brats on Kaiser Rolls, 
the Other Way Around Different strokes 
for different folks. Its just as acceptable to 
grill the split brats first and then let them sit 
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Hot Dog! 


The fact that sausages have come 
back into culinary vogue is reason 
enough to throw a party. Nearly any 
sausage—kielbasa, Italian hot or sweet, 
Cajun boudin, Portuguese linguica, 
Spanish chorizo, Moroccan-style lamb 
merguez~-can make a fine sandwich, 
so you may want to add a few to the 
grill along with your brats. Marinate 
some or all in beer if you wish and 
work with them split or whole. if you’re 
cooking them entirely on the grill and 
whole, you'll want a two-level fire so 
that the sausages can be finished over 
medium heat. Sausages that contain a 
high percentage of lean poultry or 
seafood generally do best when first 
lightly coated with oil and then grilled 
a briefer time over high heat and 
longer over medium. 





in the hot marinade mixture after coming off 
the grill. You lose some of the crusty surface, 
but it keeps the brats hot and moist if you’re 
not serving them immediately. Start the brats 
on the grill as instructed, but then transfer 
them to a simmering pot of the marinade. 
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: P< a Football Tailgate Party 


Simmer for 15 minutes and eat or reduce the 
heat to low and keep the brats in the liquid 
for up to an hour. Serve on buns and with 
toppings as you like. 


Brew-Marinated Brats on Kaiser Rolls, 
Milwaukee Style Brush the split rolls with 
plenty of butter before toasting. Skip the 
cheese and the sauerkraut topping. Instead, 
pile the sandwiches high with ample 
chopped raw onion and dill pickle slices. Use 
a hefty amount of the brown mustard, too. 


Munich Rathskeller Brats Not all German 
brats are topped with sauerkraut. Replace 
the kraut topping with a simple vinegar- 
based slaw, such as the one used on Slaw 
Dogs (page 181). We can almost hear the 
glockenspiel. 


German Burritos This notion comes from 
German iminigrants in central Texas, not 
their mother country. After simmering the 
brats in beer, barbecue them in a 180°F to 
220° F smoker for about 45 to 60 minutes until 
cooked through and fragrant with smoke. 
Wrap them in warm flour tortillas instead of 
using rolls, layering on a choice of mustard, 
onions, pickles (chopped instead of sliced), 
and maybe sauerkraut. 


Hot cider with cinnamon sticks 


Pony keg of beer 


Brew-Marinated Brats on Kaiser Rolls 


Almost-Classic Midwestern Potato Salad (page 478) 


Macaroni and Cheese from Hell’s Backbone (page 498) 


Grill-Roasted Caramel Apples (page 508) 
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Easy Does It 
with Tacos 
al Carbon 


These tacos make a perfect dish for 
someone who loves beef but has a 
grill that won’t reach or hold the 
blazing heat needed for most steaks 


and hamburgers. The meat is chuck, 
after all, which cooks in a kitchen 
often bake slowly or simmer for a 
long time to an almost-falling-apart 
stage. Outside, you want to grill it on 
medium heat until well done. The 
slower and lower cooking allows the 
marbling to melt, rather than burn or 
crisp, keeping the meat quite juicy. 





Tacos al Carbon 
with 

Grilled Scallions 
and Limes 


Just as anything between two slices of 
bread constitutes a sandwich, anything 
tucked into a crisp or soft corn or flour 
tortilla makes a taco. We start here with a 
northern Mexican classic, beef grilled 
over a lazy fire. A flavorful cut of chuck is 
fairly typical, perhaps an eye (center 
cut) or the top blade, sometimes called 
flat iron steak. The grilled meat goes into 
warm flour tortillas, the nortefio staple, 
but you can substitute corn if you wish. 
We like a crunchy slaw strewn over these, 
a toss-up of shredded cabbage, radishes, 
and scallions with a splash of oil and lime 
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juice. Tacos can get messy, which con- 
tributes to the lively, hands-on nature of 
the meal. It’s hard to be stuffy eating with 
your fingers. 


COOKING METHOD | GRILLING 


Serves 8 or more 


Salt and Cumin Rub 
2 tablespoons coarse salt, either kosher 
or sea salt 


1 tablespoon cumin seeds, toasted and 
ground 


Topping 
About 21⁄2 cups shredded green cabbage 
ify cup shredded or thinly sliced radishes 
1 cup shredded or thinly sliced scallions 
14 cup vegetable oil 

2 tablespoons fresh lime juice 


Coarse salt, either kosher or sea salt 


16 scallions, trimmed of any limp ends 
2 or more limes, cut lengthwise into 
8 wedges each 
Vegetable oil 
3 pounds eye of chuck or other chuck or 
three 1-pound flatiron steaks, cut 
across the grain into 1/9-inch-thick 
slices 
About 2 dozen small flour tortillas or corn 
tortillas, warmed 
Asadero cheese, grated, or queso fresco or 
cotija cheese, crumbled, optional 
Roasted Tomatillo Salsa (page 66) or other 
salsa 


Guacamole, optional 
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Prepare the rub, mixing the ingredients in ents together in a medium bowl. Retrigerate 
until serving time. 
Fire up the grill, bringing the temperature 


a small bowl. 
Prepare the topping, stirring the ingredi- 
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Party-Time Tip 


If youre going to tailgate with 
the pros, don’t leave any holes 


in your lineup. 


Brawny food is always the order of 
the day. 


Plan ahead and prep everything in 
advance, usually by the night before. 


Pack hand wipes, paper towels, 
trash bags, a corkscrew and bottle 
opener, a basic first aid kit, sun- 
screen, and a roll of toilet paper if 
you'll be using parking lot portable 
toilets. 


Always include more water and ice 
than you think you can possibly 
need. 


Be sure to keep and serve hot 
things hot and cold things cold. 


Keep in mind it can take hours for a 
grill or smoker, especially charcoal 
or wood-burning, to cool down after 
use. Have a plan in mind. Our choice 
in such cases is a small Solaire 
Infra-Red grill that heats and cools 
quickly and can be hauled in its 
shoulder-strap carrying case by ei- 
ther one of us for some distance. 


Most important, do not stash a hot 
grill under your car or truck while 
you head off to the game. There 
might be more fireworks in the lot 
than on the field. 


For more ideas, and a few good 
laughs, check out the website of Joe 
Cahn, “The Commissioner of Tail- 
gating,’ at tailgating.com. 





to medium (4 to 5 seconds with the hand test). 

Coat the scallions and lime wedges with 

oil. + 

‘Pound the meat lightly with the smooth 
side of a meat pounder to 1⁄4-inch thickness. 
The steaks will be rather sorry looking, most 
charitably described as “lacy” 

Grill the meat uncovered over medium 
heat for 10 to 12 minutes. Tuck the scallions 
and limes around the meat and turn occa- 
sionally, taking them off the grill when soft 
with a bit of char in spots. Turn the meat at 
least 3 times, sprinkling it with the rub each 
time. Turn more often if juices pool on the 
surface. When done, the meat should be glis- 
tening and well browned (not gray-brown) 
on the surface with very little, if any, hint of 
pink at the center. 

Cut into thin matchsticks across the 
grain. The meat will pull apart as you cut, so 
the matchsticks will be a little tattered- 
looking. Discard fat chunks and pile the meat 
on a platter. Accompany with tortillas, the 
topping, grilled scallions and limes, and 
cheese, salsa, and guacamole if you like. Let 
your guests construct their own from the fix- 
ings. The limes are squeezed over the meat 
filling. Yum. 


Crispy-Shelled Beef Tacos al Carbón 
These are north-of-the-border tacos, made 
with the crisp shells long associated with 
Mexican-American cooking. Replace the tor- 
tillas with the shells, having a few extra to re- 
place any broken ones. Just before serving, 
warm them in a low oven or on the side of 
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the grill to bring out their corn flavor. A little 
erated Cheddar or Jack cheesc is in order, in- 
stead of queso fresco, but we skip the ubiqui- 
tous chopped tomato garnish. 


Tacos of Barbecued Brisket Replace the 
chuck steak with smoked brisket, such as 
Lone Star Barbecued Brisket (page 382). 
Shred the meat and sprinkle with some lime 
juice before folding into tacos. We find it es- 
sential to serve these with pickled jalapefios, 
but we won’t insist. 


Pork Tacos 
al Pastor 


in Mexican taquerias, the pork for these 
memorable soft tacos is cooked on a 
vertical rotisserie, like you see for Greek 
gyros. A grill rotisserie works just as 
well. The crimson marinade, called a 
recado, is a sticky paste based on 
charred tomatoes and garlic, dried 
chiles, and achiote paste. Both achiote 
paste and dulce de leche (caramel) 
sauce, mentioned in the accompanying 
menu, can be found in Latino markets 
and many supermarkets. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 8 to 12 





Recado 


1/4 cup lightly packed garlic cloves, pan- 
roasted in a dry skillet over medium 
heat until lightly browned and soft, 
then peeled 
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2 whole plum tomatoes, pan-roasted 
in a dry skillet over high heat 
until soft, blistered, and deeply 
browned 

2 tablespoons achiote paste 

2 tablespoons ground dried mild to 
medium red chile, such as ancho, 
guajillo, or New Mexican 

2 teaspoons coarse salt, either kosher or 
sea salt 


1 tablespoon olive oil 


One 4-pound boneless pork loin roast, tied 
Flavorful olive oil 
1 small fresh pineapple, peeled and cut 
in half horizontally 
2 medium white onions, peeled 
About 30 corn tortillas or up to twice as 
many if freshly made, thin, and 
fragile, warmed 
Roasted Tomatillo Salsa (page 66), Grilled 
Vegetable Salsa (page 72), or other 
favorite salsa 


The night before you plan to cook the 
pork, make the recado. Puree the ingredients 
in a blender or food processor. 

Place the pork in a large plastic bag, then 
rub the recado all over it, pushing it into the 
cracks and crevices. Pull the bag up over the 
pork and seal. Refrigerate until about 30 min- 
utes before you plan to cook. 

Oil the pineapple and onions and reserve. 

Fire up the rotisserie, removing the spit 
first if it’s in place; heat the grill with the lid 
closed. Use the set rotisserie temperature, if 
your grill functions that way, or bring the 
heat to medium (4 to 5 seconds with the hand 
test). 


137 


188 


Slide one of the prongs onto the far end of 
the spit, points facing toward the center. Next 
slide on one of the onions, one of the pine- 
apple sections, and then the pork roast, pok- 
ing the spit down through the meat. If your 
spit end isn’t fairly sharp, you may need to 
poke a hole down through the onions, 
pineapple, or meat with an ice pick, kitchen 
scissors, or a Sharp sturdy metal skewer. Se- 
cure the roast to the prong. Slide on the other 
pineapple section, followed by the second 
onion. Slide on the second prong points fac- 
ing the food and attach it to that end. 

Reposition the meat in the center of the 
spit, with the onions and pineapple chunks 
snugly against both ends, and tighten the 
bolts on the prongs. If your rotisserie has a 
counterweight that fits on the spit or its han- 
dle, secure it in place. Attach the spit to the 
motor and turn on the power. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Don’t open the 
grill too often, or you will increase the cook- 
ing time substantially. Cook for 142 to 1⁄4 
hours, until an instant-read thermometer in- 
serted deep in the meat reads 150°F to 155°F- 
The recado will be charred in some spots 
and deeply browned in others. 

With heatproof mitts, remove the spit 
from the grill. Unscrew the counterweight 
and bolts and slide off the food and the 
prongs. Rest the roast on a large cutting 
board. Pull off the prongs. Let the roast sit for 
about 10 minutes so the juices can settle. 
Meanwhile, chop the onion and pineapple up 
together into small bite-sized pieces for a rel- 
ish. Carve the meat into thin slices and then 
cut across into thin strips. Serve on tortillas 
topped with the onion-pineapple relish and 
salsa or let guests construct their own. 
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Party-Time Tip 


Everyone enjoys a taco party, or 
taquisa. Set out a vibrantly 
colored sélection of salsas and 
Mexican hot sauces, other 
toppings such as shredded 
romaine and the Tacos al 
Carbon. topping, Pickled Red 
Onions (page 71), and a large 
batch of guacamole. Grate or 
crumble several cheeses— 
American favorites such as 
Cheddar and Jack and Mexican 
asadero, cotija, or queso fresco— 
and place them in help-yourself 
bowls. Grill two or three 
different fillings for guests to 
tuck into tortillas with the 
various toppings. Seek out the 
freshest, best tortillas in town, 
preferably from a Mexican 
market or tortilleria, now 
common across the country. 
Warm the tortillas in a covered 
grill or oven, first sprinkling 
each with a few drops of water 
if they are the least bit dry, and 
then stacking half a dozen small 
flour tortillas or a dozen corn 


` tortillas tightly in foil. Make as 


many packages as youre likely 
to go through and pull them out 
just as you need them. Straw 
tortilla baskets, tightly woven, 
are inexpensive and attractive 
and, lined with a heavy napkin, 
can keep small stacks warm for 
at least 30 minutes. 
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Orange-Marinated 
Chicken Tacos 


Here’s a fast and easy crowd pleaser, 
whipped up from boneless, skinless 
chicken breasts. The sweet triple sec in 
the marinade helps to put a bit of char on 
the chicken’s surface during the brief 
cooking. 


COOKING METHOD GRILLING 


Serves 6 or more 


Orange Marinade 


Zest and juice of 2 large oranges 
2 tablespoons triple sec or other orange 
liqueur 
Juice of 1 medium lime 


1 teaspoon Mexican hot sauce, such as 
Cholula 


2 teaspoons vegetable oil 
ify teaspoon ground cumin 


1, teaspoon table salt 


6 medium boneless, skinless chicken 
breasts, pounded to 14-inch 
thickness 

About 18 corn tortillas or up to twice as 
many if freshly made, thin, and 
fragile, warmed 

Shredded romaine or iceberg lettuce 

Crumbled queso fresco or grated Monterey 
Jack cheese 

Mexican hot sauce, such as Cholula, or a 
favorite salsa 


Prepare the marinade, combining all the 
ingredients in a large zippered plastic bag. 
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Party-Time Tip 


Even the simplest of taco 
spreads can be a bountiful feast 
for the eyes and palate when 
presented on colorful platters 
or bowls. To enhance the 
appeal, look for an inexpensive, 
vibrantly patterned Mexican 
oilcloth to cover the table. You 
just wipe it off to clean up. 
Oilcloths can be found in 
many places today, but some 
of the best-quality and liveliest 
designs are available from 
meaicansugarskull.com, 630- 
307-7755. Some of the designs 
date back to the 1930s, when 
oucloth first became popular 
in Mexico and reflected Euro- 
pean textile designs of the day. 
All of the stock passes national 
fire standards. 





Add the chicken breasts to the marinade, seal, 
and toss back and forth to coat the chicken 
evenly. Let sit at room temperature for about 
20 minutes while you get the grill going. (The 
chicken can stay in the marinade for an hour 
or two, but in that case, refrigerate it.) 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Drain the chicken, discarding the mari- 
nade. 

Grill the chicken uncovered over medium 
heat for 342 to 5 minutes per side, until white 
but still juicy. 
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Working quickly, pull the chicken into 
thin shreds and arrange it on a platter. Serve 
immediately, accompanied by tortillas, let- 
tuce, cheese, and hot sauce, and let guests 
construct their tacos to taste. 


Chicken Tortas For these, you drop the tor- 
tillas. A torta is a Mexican sandwich, layered 
onto a soft yeast roll called a talera or bolillo. 
You can find them at Mexican bakeries and 
markets or substitute another style of soft 
roll. A torta is every bit as tasty as a taco and 
more filling. Smear mayonnaise on both 
sides of the roll, perhaps Chipotle-Lime May- 
onnaise (page 66), then some mashed pinto 
or refried beans. Complete with the chicken 
and toppings, including the squeeze of lime. 


Party-Time Tip 


A simple touch that always 
elicits praise is grilled lime or 
orange wedges scattered 
alongside the tacos. Slice a 
couple of fruits into wedges at 
least ¥2 inch across on their 
widest side. Brush with a little 
vegetable oil on all surfaces 
and lay directly on the grill, 
ideally over medium heat. 
Cook them for a minute or 
two per side, Just until they 
become appealingly marked 
by the grill and soften a bit. 





Grilled Fish 
Tacos 


We coat the fish for these tacos with a 
recado mixture different from the one on 
our Pork al Pastor. It’s richly red, a stun- 
ning contrast to the snowy fish. The ba- 
nana leaves, found fresh or frozen at 
Hispanic and Asian markets, are an inex- 
pensive but exotic and fragrant touch. If 
you can’t find them, you’ll lose their lightly 
aromatic quality, but you can also cook 
the fish on nonstick perforated grill foil or 
a very well-oiled portable small-mesh grill 
rack. Without one of these means of pro- 
tection, the recado-covered fish will stick 
firmly to the grate. 


COOKING METHOD | GRILLING 


Serves 8 


Yucatecan Recado 


One 5.5-ounce package achiote paste 
12 cup orange juice 
14, cup lightly packed garlic cloves, pan- 
roasted in a dry skillet over medium 
heat until lightly browned and soft, 
then peeled 
1 teaspoon coarse salt, either kosher or 
sea salt 
2 tablespoons fresh lime juice 


1 tablespoon flavorful olive oil 


3 pounds skinless fillets of white fish, 
such as grouper, mahi mahi, snapper, 
or sea bass 

About 12 banana leaves, defrosted if 
frozen 
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About 24, corn tortillas or twice as many if 
- freshly made, thin, and fragile, 
warmed 
Chipotle-Lime Mayonnaise (page 66), 
Chunky Avocado Salsa (page 67), or 
other salsa 


Prepare the recado, pureeing the ingredi- 
ents in a blender or food processor. 

Smear the recado all over the fish fillets 
and place them in one or more zippered 
plastic bags.. Refrigerate for 1 to 2 hours. 
Don’t marinate the fish longer, or it may get 
quite mushy. Take the fillets from the refrig- 
erator about 20 minutes before you plan to 
grill and drain them, leaving the recado 
that clings to their surface. Let sit uncov- 
ered. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Arrange one banana leaf over each diner’s 
plate, letting it spill over the edges or folding 


a Taco-Tasting Taquisa 


it over as you wish. Pick the most attractive 
leaves for this. 

Place at least a couple of banana leaves on 
the grill. It's OK if they have some splits, but 
if any are in really fragile condition, lay a 
second over. Place the fish fillets over the ba- 
nana leaves and grill uncovered until the fish 
flakes and the recado is crusty and richly 
brown in spots, 8 to 10 minutes. (Shielding 
the heat with the leaves makes the fish take a 
bit longer to grill than usual.) Expect the 
leaves to get dry and charred in spots. 

Discard the grilled leaves and flake the 
fish into bite-sized pieces, mixing in any 
juices. Serve on a platter accompanied by 
tortillas and mayonnaise or salsa and let 
guests construct their tacos to taste. 


Queso Fundido (page 98) with warm tortillas 


Guacamole and salsas 


Pork Tacos al Pastor 


Grilled Fish Tacos (page 190) 


Pintos with Black Pepper and Beer (page 494) 


Grilled pineapple spears with dulce de leche sauce 


Margaritas, Mexican beer (at least one light lager such as Corona and 


one dark and rich beer such as Negra Modelo), and Peñafiel, 


Jarrvitos, or other Mexican sodas 
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Tacos of Rajas, 
Corn, and 
Queso de Cabra 


Vegetable-stuffed tacos can be every bit 
as satisfying as their meat-filled primos. 
Grilled chiles, sliced into thin strips 
called rajas, are combined here with 
grill-roasted corn and creamy goat 
cheese. For a little more complexity in 
flavor, lightly sprinkle dried oregano ora 
sharp aged cheese over the tacos just 
before eating. With the tacos’ creamy 
texture, you may not even want to 
bother with salsa, but we offer a couple 
of suggestions just in case. 


COOKING METHOD | GRILLING 


Serves 6 or more 


3 large ears corn, husked and silk 
removed 
About 3 tablespoons butter, preferably 
unsalted, melted 
z to 4 medium to large poblano 
chiles 
1 medium to large red bell pepper 
or 1 more poblano chile 
Coarse salt, either kosher or 
sea Salt 
54 pound creamy fresh goat cheese, 
softened 
About 18 corn tortillas, or up to twice 
as many if freshly made, thin, 
and fragile, warmed 
Dried crumbled Mexican oregano or 
marjoram, optional 
Crumbled cotija cheese or grated 
Parmesan, optional 


Roasted Tomatillo Salsa (page 66) or 
bottled green hot sauce, optional 





Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). i 

Brush the corn lightly with butter. Place it, 
the poblanos, and the bell pepper on the grill 
and cook uncovered. Grill the chiles and bell 
pepper for 12 to 15 minutes, turning on all 
sides, until quite soft with charred skins. 
Transfer the chiles and pepper to a plastic 
bag to steam briefly as they cool. The corn 
will take longer to grill and soften, about 20 
minutes total. Turn on all sides, brushing 
with the remaining butter after about 10 min- 
utes. 

Peel the chiles and bell pepper, wearing 
rubber gloves if your skin is sensitive. Rinse 
off your hands as needed, rather than rinsing 
the chiles, which would dilute their flavor. 


You Won't Be 
Foiled 


Reynolds introduced perforated grill 
foil sheets to the market a few years 
ago, and they’re now among the 
essentials we keep in stock. For 
small foods like scallops that can slip 
through the grate as well as food that 
might stick, the small sheets come in 
very handy. Nonstick on one side, the 
sheets are sturdier than regular 
aluminum foil and have evenly 
spaced holes that allow food to come 
in contact with the fire below. 
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Slit each chile and the pepper from end to 
end and remove any loose seeds, the seed 
pod, and the stem. Cut the chiles and pepper 
lengthwise into strips about 1⁄4 inch wide. 
Cut the corn kernels from the cobs, holding 
the ears vertically and slicing down them, all 
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around. Mix the corn with the rajas and salt 
to taste. Stir in the goat cheese. 

Serve in a shallow bowl accompanied by 
warm tortillas. Let guests construct their 
tacos to taste, sprinkling on a little oregano, 
cotija cheese, or salsa if desired. 


Fish: The Really 
Tasty Fast Food 








ish always tastes better outdoors. That's where we catch it, ei- 





F 


ther personally or by proxy, and that’s where it cooks the best. 
You can prepare fish inside, of course, in numerous ways, but none 
rival the flavor potentials of outdoor grilling and smoking. Even the 
conventional kitchen techniques of frying and boiling seem to work 
better outside, probably because you know yowre cooking for a 
crowd that’s coming to party. 

Despite a reputation for delicacy, fish usually thrives on the direct 
high, dry heat of the grill, at least when the grate is well oiled. The 
fire crusts and browns the surface, providing a superb textural con- 
trast with the lightly cooked, tender center. Smoking infuses the 
catch of the day with an extra layer of complementary tang, well 
known in the case of salmon but just as notable with other fish. 
Freshness remains a critical consideration in getting the peak flavor, 
but its no longer a problem for outdoor cooks almost anywhere in 
the country. The rapid and refined shipping methods of today take 
fish from the water to the fire quicker than some people can bait a 


hook. 


Grilled Salmon 
Steaks with 
Mustard Oil 


America’s favorite fish, salmon offers it 
all, blending the elemental and the ele- 
gant in a way that appeals to everyone. 
We start here with steaks, the easiest, 
sturdiest form of most fish to grill. Inch- 
thick salmon steaks bathed in mustard oil 
stay as juicy on a hot fire as a beef rib-eye. 


COOKING METHOD | GRILLING 


Serves 6 


Six 1-inch-thick salmon steaks, about 
7 to 8 ounces each 


Mustard Qil 


1⁄4 cup flavorful olive oil 
1 tablespoon Dijon mustard 
1 teaspoon cracked mustard seeds 
1 teaspoon coarse salt, either kosher or 
sea Salt 


Flaky sea salt, such as Maldon or French 
fleur de sel 


Lemon wedges, optional 


To facilitate even cooking, toothpick the | 
two “tails” of each salmon steak together side : 
by side. If the “tails” are so thin that they flop | 
over, curl them inward until they touch the | 
main portion of the steaks and secure each | 
with a toothpick. | 

Combine the mustard oil ingredients in a 
small bowl. Place the salmon in a shallow 


dish and pour the oil over it, turning the 
salmon as needed to coat it evenly. Let sit 
covered at room temperature. 

Fire up the grill, bringing the heat to 
medium-high to high (2 seconds with the 
hand test). 

Transfer the salmon to the well-oiled 
grate. Grill uncovered for about 8 minutes to- 
tal, turning so that each side faces the fire 
twice, and rotating each time to get criss- 
cross grill marks. Don’t touch or move the fil- 
lets except to rotate or turn, because getting a 
good sear where the fish touches the grate is 
essential to help prevent sticking. If you get 
any resistance when you turn or rotate the 
fish, reoil the grate. The steaks are done 
when just barely opague, with a touch of 
darker translucence remaining at the center. 
Remove the toothpicks. Scatter a few flakes of 
salt over each steak. Serve hot, with lemons if 
you wish. 


salmon Steaks with Lemon Oil Replace 
the mustard oil with store-bought lemon- 
infused oil combined with 1 teaspoon coarse 
salt. After grilling, sprinkle with a few shreds 
of lemon zest and serve with lemon wedges. 


salmon Steaks with Basil Oil Replace 
the mustard oil with basil oil. Combine 44 cup 
tightly packed fresh basil leaves with 13 cup 
extra virgin olive oil and 1 teaspoon coarse 
salt in a blender. Puree for about 30 seconds, 
then let the oil sit for 10 minutes. Refrigerate 
if not using it right away. Save at least 1 table- 
spoon of oil to drip over the steaks after re- 
moving them from the grill. 
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Salmon Fillets with 
Chile Honey Butter 


Of all the fish widely available today, 
salmon benefits more than any from a 
sweet glaze or sauce. The rich flavor 
melds with cane sugar, maple sugar, 
honey, corn syrup, or an orchard’s worth 
of fruit. When bathing the fish in a sweet 
mixture, we like to work with individual fil- 
let portions, which generally offer more 
surface area than steaks for marinating. 
Ask your fish market for center-cut fillet 
sections, which are the meatiest and most 
likely to be of even thickness. If neces- 
sary, take off thinner fillet sections while 
thicker ones remain on the grill or whisk 
your piece off sooner if you prefer it less 
done than your guests. 


COOKING METHOD | GRILLING 


Serves 6 


Six 5- to 6-ounce sections skin-on salmon 
fillets, preferably about 54 inch thick 


Chile Honey Butter 

1 stick (8 tablespoon) butter, preferably 
unsalted 

1 tablespoon honey 

1 tablespoon orange juice 


1 tablespoon ground dried mild red chile 


Flaky sea salt, such as Maldon or French 
fleur de sel 


Stroke the surface of the salmon, feeling 
for tiny pin bones. Use tweezers to remove 
any that you find. 


Fire up the grill, bringing the temperature 
to high ( to 2 seconds with the hand test). 

Warm the butter ingredients in a small 
saucepan over medium heat. When com- 
bined, pour off about three-quarters of the 


A Swimming 
success 


Grilling is often the very best way 
to cook a fish, at least when you're 
clear about what you’re doing. 


* Some of the standard techniques sug- 
gested for “grilling” fish outdoors—such 
as covered cooking over low heat or 
wrapping the food in foil—don’t give you a 
true grilled result. 


To avoid fish sticking to the grate, oil both 
the fish and the grate right before you 
grill, but not to the point where either is 
dripping fat into the fire. 


You always want to grill with a clean, pre- 
heated grate, whatever you’re cooking, 
but it’s especially important with fish to 
prevent sticking. 


When a fish is particularly fragile, we sug- 
gest using a small-mesh grill rack over 
the grate. A fish basket works as well. 
With either, oil it before putting on the fish. 


Opt for high or medium-high heat for 
most fish. Grilling it as quickly as possi- 
ble maximizes its briny flavor and crisps 
the surface lightly while leaving the inte- 
rior succulent. 


The general rule for cooking fish is 8 to 
10 minutes per inch, but there are numer- 
ous exceptions. The two most popular 
fish, salmon and tuna, will both overcook 
in that amount of time, at least if you de- 
sire a pink to red center. In contrast, a 
dense fish such as monkfish will need an 
extra couple of minutes to be palatable. 
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a Celebratory August Supper 
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Salmon Fillets with Bourbon Barbecue Sauce 


simple Grilled Onions (page 432) 


Creamy Corn (page 485) 


Mixed green salad with toasted pecans © 


Cantaloupe slices 


mixture and reserve it. Brush the flesh side of 
the fillets lightly with the remaining butter. 

Transfer.the fillets skin side up to the 
well-oiled grate. Grill uncovered over high 
heat for 2 minutes, rotating the fillets a half 
turn after 1 minute to get crisscross grill 
marks. (lf the fillets are thicker than 1 inch, 
keep them skin side up for another minute, 
rotating after 142 minutes.) Unless you get 
serious flare-ups, don’t touch or move the fil- 
lets except when time to rotate or turn, be- 
cause getting a good sear where the fish 
touches the grate is essential to help prevent 
sticking. If you get any resistance when you 
rotate the fish, reoil the grate. Gently turn the 
fillets skin side down. Brush the cooked sur- 
face lightly with enough butter to glisten and 
continue cooking for about 4 more minutes, 
until the skin is very dark and crisp. The 
salmon is done when just barely opaque, 
with a touch of darker translucence remain- 
ing at the center. Arrange the fillets on plates. 
Spoon the remaining butter equally over the 
fillets, letting some of it pool on the plates. 
Sprinkle with salt and serve. 


Salmon Fillets with Sticky Soy Glaze 
Mix together 1⁄4 cup soy sauce, 1 tablespoon 





honey, 1 tablespoon rice vinegar, and 1 table- 
spoon dark sesame oil. Heat the mixture 
briefly if needed to combine the honey. Use as 
you would the butter. Skip the final flourish of 
salt. 


Salmon Fillets with Bourbon Barbecue 
sauce We don’t often brush tomato-based 
barbecue sauces over fish, for fear of over- 
whelming them. Salmon can handle some of 
them, though, such as the bourbon-laced 
Serendipity Sauce (page 54). Use as you would 
the butter. it will char in a few spots and get 
chewy in others. Skip the final flourish of salt. 


smoked Copper 
River Salmon Fillet 


At the same time that Americans kick off 
the traditional outdoor cooking season, 
Pacific wild salmon start their spawning 
runs. None of the fish are more special 
in flavor than those migrating to an 
ancestral home in Alaska’s pristine Cop- 
per River. Because of the river’s far 
northern location and unusual length, 
these salmon put on a particularly high 
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amount of rich fat to support themselves 
on the arduous journey. The legendary 
beauties reach good fish markets and 
even some supermarkets in late May and 
June. By smoking a whole Copper River 
king (chinook) or sockeye fillet-or any 
other wild salmon fillet for that matter- 
you declare to the world that this will be 
one special party. If you have alder or ap- 
ple wood, use it for smoking. 


COOKING METHOD | BARBECUE SMOKING 


Serves 8 to 10 


Dill Butter 


12 tablespoons (11⁄2 sticks) unsalted butter 
14 cup minced fresh dill 


Pinch of coarse salt, either kosher or sea 
salt 


One 21⁄2- to 254-pound whole skin-on 
salmon fillet, preferably about 3⁄4 inch 
thick and no more than 16 inches 
long 

Coarse salt, either kosher or sea salt 

Coarsely ground black pepper 


Flavorful olive oil 


Warm the butter in a small saucepan over 
medium-low heat for about 10 minutes. Don’t 
stir. When the solids are milky white and just 
start to color at the edges of the pan, remove 
the pan from the heat. Let sit for 1 minute. 
Place the dill and salt in a small bowl and pour 
the butter through a fine-mesh strainer into 
the bowl. Reserve the now-clarified butter. 

Stroke the surface of the salmon, feeling 
for tiny pin bones. Use tweezers to remove 
any that you find. To facilitate even cooking, 


make diagonal slashes down through the 
salmon, 2 to 3 inches apart, from one end to 
the other, without cutting through the skin. 
(If you know how many guests you'll be serv- 
ing, you can adjust the slashes in width some- 
what to delineate each person’s portion.) 
Generously salt and pepper the salmon, rub- 
bing the seasonings into the diagonal cuts. 
Brush with a light coat of oil, just enough to 
glisten. Cover the salmon and let it sit at room 
temperature while you prepare the smoker. 
Fire up the smoker to 180°F to 220°F. Trans- 


A Pacific 
Northwest Salmon 
Bake 


it’s been nearly twenty-five years since 
we stepped off a Puget Sound ferry 
and landed about a century earlier at 
Tillicum Village on tiny Blake Island. 
We were hosting a business group in 
the area, and our focal colleagues had 
booked a salmon bake dinner at the 
modern facsimile of an old Native 
American settlement. We had 
misgivings about ersatz entertainment 
during the hour-long boat ride but 
were pleased to discover a striking 
local-style longhouse for dining and a 
tribal staff knowledgeable about 
culinary traditions. The cooks staked 
split headless salmons to cedar strips 
and stood the planks upright on the 
sandy beach to roast the fish around a 
startlingly fragrant alder fire. The 
smoke and fine mist of the evening 
made the experience almost dreamy, a 
sensation reinforced by the heavenly 
taste of the salmon. 
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fer the fillet to the smoker skin side down, as 
far from the heat as possible. Cook for 45 to 
55 minutes, brushing once with a tablespoon 
or two of the butter about halfway through 
the cooking. The salmon is done when 
opaque and flaky. Peek into the slits to check. 
Transfer the fillet to a platter and brush 
again with butter. Serve hot or at room tem- 
perature with the remaining warm butter. 


Grilled Copper River Salmon Fillet Fire 
up the grill instead of the smoker, bringing 
the heat to high ( to 2 seconds with the hand 
test). Transfer the fillet skin side up to the 
well-oiled grate. Grill uncovered over high 
heat for 2 to 3 minutes, using a large spatula 
to rotate the fillet a half turn once to get criss- 
cross grill marks. (If your fish is thicker than 
1 inch, give it 4 minutes on this side.) Don’t 
touch or move the fillet except when time to 
rotate or turn, because getting a good sear 
where the fish touches the grate is essential 
to help prevent sticking. If you get any resis- 
tance when you rotate the fish, reoil the 
grate. Gently turn the salmon skin side down 
and continue cooking for 5 to 6 minutes, until 
the skin is very dark and crisp. The salmon is 
done when just barely opaque, with a touch of 
darker translucence remaining at the center. 
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ża. a Summer Salmon Roast 


Supple Salmon 


Salmon grills, smokes, and roasts 
equally well outside, which isn't true 
of many fish. Commercial suppliers 
also cold-smoke it inside a smoke- 
house as either cured lox or nova. 
(Cold-smoked salmon has a silky, 


slick feel to it, whereas home-cooked, 
hot-smoked salmon is drier in texture 
and flakes easily.) If you prefer a 
lighter smoke flavor than we favor for 
wild salmon, check out the Basil- 
Cured Smoked Salmon (page 91). 
And, if you like the notion of roasted 
salmon, see the recipe for Planked 
Salmon (page 199). 





Planked 
Salmon 


Pacific Northwest Indians perfected the 
idea of securing split salmon to wood 
boards and cooking the fish standing up- 
right next to a blazing alder fire, a method 
still practiced in the Seattle area at special 
events. At home we replicate the smoke- 
roasting technique by placing the salmon 
on a wood plank inside a covered grill. Af- 


Melon and Prosciutto Skewers (page 89) 


Planked Salmon 


Grilled or sautéed wild mushrooms 


Crispy Smashed New Potatoes (page 489) 


Blueberry or blackberry pie 
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ter you’ve cooked the salmon on the 
wood, present it at the table on the singed 
plank for the full wilderness effect. Be 
sure to let the plank cool completely be- 
fore you think about stashing it some- 
where or tossing it out. Rinse it well, 
whether you plan to use it again or not. 


COOKING METHOD | PLANK ROASTING 


Serves 8 to 12 


1 plank, preferably alder or cedar, long 
enough for the salmon but short 
enough to fit inside your grill (avoid 
superthin single-use planks) 

One 11⁄2- to 3-pound salmon fillet, skin on 
or off, or a full side of salmon, 
preferably no more than % inch thick 
(easier to find in wild Pacific salmon 
than in farm-raised) 

Flavorful olive oil 

Flaky sea salt, such as Maldon or French 
fleur de sel, or coarse salt, 
either kosher or sea salt 


Freshly cracked black pepper 


Cucumber Creme Fraiche, optional 


1 cup crème fraiche or sour cream 

1 large cucumber, preferably an English 
or European variety, peeled, seeded, 
and sliced into thin half-moons 

1 scallion, minced 


Coarse salt, either kosher or sea salt 


Soak the plank in water, up to 2 hours for 
a W2- to 1-inch-thick board. Weight it down if 
it wants to float. 

Stroke the surface of the salmon, feeling 
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for tiny pin bones. Use tweezers to remove 
any that you find. Coat the surface with oil 
and then season generously with salt and 
pepper. Cover the salmon and let it sit at 
room temperature for about 30 minutes. 

If using the Cucumber Crème Fraiche, 
prepare it in a small bow] and refrigerate un- 
til serving time. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Transfer the salmon to the plank, skin 
side down if there is skin. Place the plank in 
the center of the grill and close the grill cover 
to hold in the smoke from the wood. Cook for 
8 to 10 minutes over medium-high heat. You 
should see a light plume of smoke emitted 
during the whole cooking process. If you see 
a billowing dark cloud emerging, or any 
other sign that the board is burning instead 
of smoldering, open the grill carefully and 
douse any flames with a spray bottle of water. 

Turn off or shut down the heat and let 
the salmon sit in the covered grill 8 to 10 
minutes longer. The plank helps shield the 
salmon from the heat, making the cooking 
time longer than if you were cooking it di- 
rectly. The smoke will brown the surface, 
and the high heat will nicely crisp it, an ef- 
fect enhanced by the coarse spices. The 
salmon is done when just barely opaque, 
with a touch of darker translucence remain- 
ing at the center. 

Use a pair of washable heatproof mitts to 
remove the plank with the salmon from the 
grill. Transfer the plank to an upside-down 
baking sheet placed on the work surface 
nearest the grill. The bottom of the plank will 
be sooty, so be careful where you place it, 
even after it’s cooled. 
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Definitely show off your salmon on the 
plank before dividing it up. The easiest way 
to serve is to bring the plates to the plank. If 
you want to serve the salmon at the table, 
cover the baking sheet with a washable large 
cloth napkin or other fabric that can be 
cleaned easily. Place the fish-topped plank 
over the napkin and arrange the whole thing 
in the middle of the table to serve. Pass the 
créme fraiche. 

Cool the plank thoroughly and rinse it off 
before you store it or toss it away. 


Lake Michigan Planked Whitefish 
Planking traditicns exist in other areas of the 
country, too, including parts of the Atlantic 
coast Where shad is king, and in Wisconsin, 
which is wild about whitefish. Substitute a 
similar-size whitefish fillet for the salmon 
and replace the olive oil with vegetable oil. 
Use the simple salt and pepper seasoning or 
replace that with Maple Salt and Pepper 
(page 22). The plank is traditionally maple, 
but alder or a fruit wood can be substituted if 
maple is unavailable. Serve with the Cucum- 
ber Créme Fraiche on the side or the simple 
local favorite, mashed potatoes. 


Planked Char Char (or arctic char) is a 
salmon trout that looks almost identical to 
salmon but has a more delicate troutlike fla- 
vor. Get one or two that add up to a weight 
similar to the salmon in the recipe and sea- 
son and plank it or them the same way. The 
créme fraiche is tasty with char too, but go 
lighter on it. 


Seared 
Salt-and-Pepper 
Tuna Steaks 


Grill these premium yellowfin (ahi) tuna 
steaks as you would a fine porterhouse, 
seasoning them simply, searing them over 
the highest possible heat, and finishing 
them over a lower fire for a crusty surface 
and cool red interior. It doesn’t get easier 
or better than this. Remember that one of 
the secrets to great grilled tuna or any 
other fish is to oil the grate especially well 
just before you place the food on the grill. 
if you want to offer a sauce at the table, 
our choices would be Salsa Cruda (page 
68), Bearnaise Cream (page 62), or Horse- 
radish Rapture (page 62). 


COOKING METHOD | GRILLING 


Serves 6 


Three 1- to 14/4-inch-thick yellowfin (ahi) 
tuna steaks, 94 to 1 pound each 

Several tablespoons Smoky Salt-and- 
Pepper Rub (page 22) or Serious Salt- 
and-Pepper Rub (page 22) 


Trim any dark sections from the tuna 
steaks. Divide each tuna steak in two, cutting 
in half so you have 6 smaller steaks, each 1 to 
14/4 inches thick. Coat generously with the 
dry rub. Let sit, covered, at room tempera- 
ture for 25 to 30 minutes. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4 to 5 seconds with the hand test). 
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Transfer the tuna steaks to the well-oiled 
grate over the hottest portion of the fire and 
grill uncovered for 2 minutes per side. Move 
the tuna to medium heat and continue cook- 
ing for about 2 to 242 minutes more per side, 
rotating a half turn each time for crisscross 
grill marks. If there is any resistance when 
you turn the fish, reoil the grate. When ready 
the steaks should have a distinctly red-pink 
barely warm center throughout. If you want 
the tuna done a touch more, give the steaks 
another 30 seconds or so per side, but don’t 
let it go further or you’ll overcook the fine 
meat. 


Fennel-Crusted Tuna Steaks Replace the 
dry rub with a mixture of 142 tablespoons 
crushed fennel seed, 142 tablespoons minced 
lemon zest, and 142 teaspoons coarse salt. If 
you want a sauce, use Anchovy Butter (page 
64), Rich Mayonnaise (page 65), or a simple 
drizzle of extra virgin olive oil. Anytime you 
want to make a Nicoise-type salad out of 
fresh rather than canned tuna, this works 
great. 


a ee ee Kiai "a bs s = soos 
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an Italian Seafood Festa 


Tuna Steaks 
alla Fiorentina 


While writing about tuna, we took a break 
one evening to attend someone else’s 
grill party. Our generous friend whipped 
up bistecca alla fiorentina, the Tuscan 
classic of prime steak served with arugula 
and generous drizzles of olive oil and 
lemon juice. Returning home, and back to 
this fish chapter, we decided tuna was 
perfect for similar treatment. Drizzle your 
best olive oil over the tuna before serving 
so its compelling aroma will jump-start 
everyone’s appetite. As with the bistecca, 
save the tuna for some of your very best 
friends or folks you want to become your 
very best friends. 


COOKING METHOD | GRILLING 


Serves 6 


Three 1- to 1!4-inch-thick yellowfin (ahi) 
tuna steaks, 1 pound each 

Flavorful olive oil 

Vibrant Lemon Pepper (page 23) or good 
quality store-bought lemon pepper 


© : 
Goat Cheese Bocconcini on Endive Spears (page 93) 


Grissini (long, thin Italian breadsticks) wrapped with prosciutto 


Tuna Steaks alla Fiorentina 


White beans cooked with pancetta 


Fiery Calamari with Fettuccine (page 472) , 


Lemon gelato 


Chocolate biscotti 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


About 2 cups lightly packed arugula 
leaves, gangly stems discarded 

Your best extra virgin olive oil 

Flaky salt, such as Maldon or French fleur 
de sel 

12 lemon wedges, from at least 2 large 
lemons 





Trim any dark sections from the tuna 
steaks. Divide each tuna steak in two, cutting 
in half so you have 6 smaller steaks, each 1 to 
11⁄4 inches thick. Coat with olive oil, then rub 
lightly with lemon pepper. Let the tuna 
steaks sit, covered, at room temperature for 
10 to 15 minutes. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat ( to 2 seconds 
with the hand test) and then on medium heat 
(4 to 5 seconds with the hand test). 

Arrange the steaks over the hot portion of 
the fire on the well-oiled grate and grill un- 
covered for 2 minutes per side. Move the tuna 
to medium heat and continue cooking for 
about 2 to 242 minutes more per side, rotat- 
ing a half turn each time for crisscross grill 
marks. If there is any resistance when you 
turn the fish, reoil the grate. When ready the 
steaks should have a seared surface and a 
warm but distinctly pink center. 

Quickly arrange a steak on each plate, 
scatter with a cascade of arugula, and drizzle 
with at least a couple of teaspoons of your 
best olive oil. Tuck in a couple of lemon 
wedges, add a little salt, and repeat with the 
remaining plates. Serve immediately. 


Tuna Steaks with Chimichurri Instead of 
serving with arugula and lemons, opt for an 





olive-oil-rich chimichurri sauce, designed 
originally for beef steaks. To make the sauce, 
stir together 1 cup minced flat-leaf parsley, 
12 cup minced fresh mint, 3 minced garlic 
cloves, 2 tablespoons minced onion, 1 teaspoon 
coarse salt, 1⁄4 teaspoon cayenne, 9/4 cup ex- 
tra virgin olive oil, and 3 tablespoons red 
wine vinegar. Grill as directed. Spoon over 
the steaks at the table. 


Tuna Kebabs with Chimichurri or 
Salmoriglio Cut the tuna into cubes of 1 to 
11⁄4 inches and rub or spray lightly with olive 
oil. Thread on metal skewers and grill for 4 
to 5 minutes on high heat (1 to 2 seconds with 
the hand test), turning on all sides, until well 
seared. Serve with chimichurri (see preced- 
ing variation) or the Salmoriglio Sauce with 
Charred Beef Carpaccio (page 123). Spoon the 
sauce over the kebabs at the table. 


Fishing for 
Kebabs 


Niany fish can be used for kebabs, but 
these are the ones we spear most 
frequently. They’re typically sliced 

thickly enough at markets to be 


suitable for making cubes and are firm 
enough to make that cutting a breeze. 


* Tuna * Monkfish 


* Halibut * Shark 


* Swordfish 


FISH: THE REALLY TASTY FAST FOOD 


203 


Smoked 
Albacore Tuna 


For tuna to smoke, skip the delicate yel- 
lowfin or ahi that is so great for grilling. 
Instead, opt for albacore, brimming with 
fish oils. When you have a choice of 
woods, use orange, alder, maple, or pecan 
shells or a combination of orange with 
any of the others, but be aware that the 
relatively short cooking time limits the ul- 
timate impact of the wood on flavor. If you 
wish, substitute 2 to 3 tablespoons of 
commercial roasted garlic for your home- 
made version. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 or more 


1 whole head of garlic 

1 tablespoon coarse salt, either kosher or 
sea salt 

1 tablespoon flavorful olive oil, plus more 
for searing the steaks 

Six 8- to 10-ounce albacore tuna steaks 

White wine vinegar 


Briny black or green olives or capers 


Break the garlic head apart into individ- 
ual cloves, but don’t peel them. Place them in 
a cast-iron or other heavy skillet and dry- 
roast over medium heat until soft and brown, 
about 6 to 8 minutes, shaking or stirring as 
needed to color evenly. Peel the garlic (a 
quick task once roasted) and transfer to a 
small bowl. Using the back of a large fork, 
mash the garlic lightly. Add the salt and oil 
and continue mashing until you have a 
rough puree. Rub the albacore steaks with 


the paste, cover, and let sit at room tempera- 
ture for 20 to 30 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Heat a skillet over high heat with a thin 
film of oil. Searsthe steaks quickly on both 
sides. Give the steaks a healthy splash of 
vinegar, which takes the place of a mop. 

Transfer the steaks to the smoker. Cook 
the albacore to desired doneness, 20 to 25 
minutes for medium-rare. Avoid overcook- 
ing. Serve warm with a few olives or capers. 


Grilled 
Swordfish Steaks 


Like tuna, swordfish is so meaty you can 
prepare it in beefy ways. Here it’s coated 
with Worcestershire sauce and a peppery 
rub before grilling, then served with a bit 
of butter. Swordfish suffered a supply 
crisis a few years ago, but wild Pacific 


Searing Before 
smoking 


When we smoke beef tenderloin or 
another fine cut of meat, we sear it 


first in a skillet on the stove or over a 
hot grill fire. We do the same with 
meaty fish steaks from tuna or 
swordfish. In both cases the searing 
adds a light and appealing crust to 
the surface of the smoked food. 





ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


swordfish in particular is on the rebound. 
That’s reason enough for a cookout. 


COOKING METHOD | GRILLING 


Serves 6 





Three %- to 1-inch-thick swordfish steaks, 
(ŠA to 1 pound each) 
2 to 3 tablespoons Worcestershire sauce 
1 tablespoon Serious Salt-and-Pepper 
Rub (page 22) or 2 teaspoons coarse 
salt, either kosher or sea salt, plus 
1 teaspoon coarsely ground black 
pepper 
1 to 2 large lemons, sliced into 
6 wedges 
Vegetable oil spray 
z tablespoons butter, preferably unsalted, 
softened 


Divide each swordfish steak in two, cut- 
ting in half so you have 6 smaller steaks, each 
3/4 to 1 inch thick. Rub the swordfish steaks 
with about 1 tablespoon of the Worcester- 
shire sauce. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Sprinkle the dry rub over the steaks, then 
spray the steaks and lemon wedges with oil 
and transfer to the well-oiled grate. Grill un- 
covered for 8 to 10 minutes, turning the fish to 
face the fire twice on each side and rotating a 
half-turn each time for crisscross grill marks. 
If you get any resistance when you turn or 
rotate the fish, reoil the grate. Drizzle with 
Worcestershire sauce on both sides about 
halfway through the cooking time. The 
steaks are ready when white throughout, but 





because of their fine grain, doneness can be 
hard to detect. Poke with a small knife or 
metal skewer. Take the lemons off when they 
are just soft and marked lightly from the 
grill. Serve the fish hot, with a small pat of 
butter on top of each steak and grilled 
lemons on the side. 


swordfish Steak Sandwiches Slap the 
steaks, or portions of them, between slices of 
country bread. With Rich Mayonnaise (page 
65) or Avocado Mayonnaise (page 66), juicy 
tomato slices, some watercress or arugula, 
and maybe even a slice or two of bacon or 
country ham, the sandwiches will leap off 
the plate. 


Green Fish 


If you’re concerned about avoiding 
fish endangered from overfishing, 
habitat damage, or pollution 
problems, check out the website 
of the Monterey Bay Aquarium 
(montereyaquarium.org/seafood 
watchcr/.asp). Different conditions 
exist in different locales, and the 
situation changes regularly. The 
good news is the strengthening of 
regulations worldwide to protect 
this precious resource and the fact 
that we as consumers can get 
updated information regularly to 
make wise choices for our meals. 
The aquarium website always 
suggests fish to substitute for ones 
that might be a problem. 
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Swordfish Steaks with Chermoula Skip 
the Worcestershire sauce and butter. Substi- 
tute Chermoula (page 38), a spicy Middle 
Eastern paste, for the dry rub. Brush with 
olive oil on each side about halfway through 
the cooking. 


swordfish Steaks with Greek Islands 
Paste Skip the Worcestershire sauce and 
butter. Substitute oregano-rich Greek Islands 
Paste (page 36) for the dry rub and brush 
with olive oil on each side about halfway 
through the cooking. 


Sicilian 

swordfish Rolls 

in Sicily, pesce spada, or swordfish, is 
among the most popular denizens of the 
deep. Like many Sicilian dishes, this one 
has a touch of sweet and sour. We thank 
Micol Negrin, author of The Italian Grill 
(Clarkson Potter, 2005), for helping us 
with the finer points of the preparation. 
Note that we grill these over slightly lower 
heat than other fish to make sure the cen- 
ter gets cooks before the outside is over- 
done. 


COOKING METHOD | GRILLING 


Serves 6 


stuffing 
11⁄4 cups fresh bread crumbs made from 
Italian or country bread 
14 cup flavorful olive oil 


12 cup grated pecorino Romano cheese 


14 cup plus 2 tablespoons golden raisins, 
soaked briefly in hot water if dry 

14 cup plus 2 tablespoons pine nuts 

1⁄4 cup plus 2 tablespoons minced flat- 
leaf parsley 

Pinch of ground cinnamon 
14 cup plus 2 tablespoons orange juice 
14 cup fresh lemon juice 


Coarse salt, either kosher or sea salt 


Two pounds 1- to 11⁄4-inch-thick swordfish 
steaks, cut slightly on the diagonal 
into 12 slices 1 to 11⁄4 inches wide, 
about 1⁄4 inch thick, and several 
inches long 

12 bamboo skewers, 10 to 12 inches long, 
soaked 
6 fresh bay leaves or inexpensive dry 
bay leaves, soaked for at least 15 
minutes 
2 tablespoons flavorful olive oil 


2 tablespoons orange juice 


Prepare the filling. Stir the bread crumbs 
and oil together in a medium bowl, then mix 
in the cheese, raisins, pine nuts, parsley, and 
cinnamon. Add the orange and lemon juices, 
then season with salt. 

Cover the fish slices with wax paper or 
plastic wrap. Pound lightly with the side of a 
smooth meat pounder until they are less than 
half of their original thickness and about 5 
inches by 3 inches. Be careful to avoid tearing 
the slices. Sprinkle the fish slices lightly with 
salt. 

Divide the filling among the slices of fish, 
spooning it to cover within about 1⁄4 inch of 
each edge. Reserve any small amount of re- 
maining stuffing, as well as any that falls out 
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a Sicilian Summer Party . 


Melon and Italian Sausage Skewers. (page 90) 


Sicilian Swordfish Rolls 


Grill-Roasted Caponata (page 427) 


Grilled peppers drizzled with olive oil 


Fresh fruit 





of the rolls as they are formed and skewered. 
Roll a fish slice up from one of the longer 
sides, making a compact cylinder about 1 
inch in thickness. Repeat with the remaining 
fish. Use 2 side-by-side skewers to impale a 
fish cylinder (the open “pinwheel” sides 
should be to either side of the skewers), posi- 
tioning the skewers about 1 inch from each 
other. Double-sKewer a bay leaf over/across 
the first fish cylinder, then slide on a second 
cylinder. Repeat with the remaining sword- 


Swordfish 
Medallions 


Recently some supermarkets have 
started offering swordfish 
medallions, trimmed and cut slightly 
on the diagonal out of larger loins 
of swordfish. The handy portion size 


is about six ounces, with a thickness 
of one inch or slightly more. The 
thickest cuts may take a couple of 
extra minutes on the grill beyond the 
time required for steaks, even though 
they weigh less overall. Finish them 
on medium heat or move them 
to cooler edges of the grill 
to cook through. 





NS ENN 


fish, bay leaves, and skewers. You will end up 
with 6 sets of skewers, each with 2 swordfish 
cylinders. Mix together the olive oil and or- 
ange juice and brush over the skewers and 
let them sit at room temperature. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Arrange the skewers on a well-oiled grate 
or a small-mesh grill rack, with the handles 
away from the heat or with a piece of foil un- 
derneath them. Grill uncovered for about 5 
minutes per side, flipping at least once. Use a 
skewer to poke a bit of the fish in the center 
to make sure it is flaky and done. While the 
skewers are cooking, sauté the remaining 
filling in a skillet over medium heat briefly 
until the bread crumbs crisp. Scatter the 
stuffing crumbs over each plate. 

Remove the fish from the skewers and 
serve each guest two, discarding the bay 
leaves before eating. 
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Crusty Halibut 
with Sake Butter 


We often pair halibut with gentle Asian 
flavors, maybe because much of the fish 
comes from the Pacific Northwest, where 
pan-Asian and Pacific Rim cooking got an 
early start. So that there is maximum sur- 
face area to crust in this preparation, use 
skinless fillets or halibut steaks that have 
been cut into single-serving medallions. 
We coat the fish with ground, uncooked 
rice, which will toast on the surface, repli- 
cating a flavor and texture loved in South- 
east Asia. After grilling we gild the halibut 
with a sake-saturated beurre blanc. The 
dish is fusion, not confusion, and makes a 
great company presentation. 


COOKING METHOD | GRILLING 


Serves 8 


Six 1-inch-thick halibut medallions or 
Skinless fillets, 5 to 6 ounces each 

Peanut oil or vegetable oil 

5 cup white rice 

12 teaspoon coarse salt, either kosher or 
sea salt 


Sake Butter 
', cup sake 


1 tablespoon rice vinegar 

z scallions, minced, green and white 
parts separated 

Pinch of coarse salt, either kosher or sea 

salt 

8 tablespoons (1 stick) very cold unsalted 
butter, cut into quarters lengthwise 
and then into cubes 


Rub the halibut with,a light coat of oil. 

Grind the rice with the salt in a mortar or 
spice mill until the rice is powdered. You will 
still feel a bit of grainy texture when you rub 
it between your fingers. Pat it lightly on the 
halibut. 4 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Grill the halibut uncovered on a well- 
oiled grate for a total of 8 to 10 minutes, turn- 
ing it once. Tent the finished halibut with foil. 

Quickly prepare the butter, either on a 
grill side burner or on the kitchen stove. 
Combine the sake, vinegar, white parts of the 
scallions, and salt in a small saucepan. Cook 
briefly over medium-high heat until reduced 
to about 1⁄4 cup. Whisking constantly, prefer- 
ably with a flat whisk, begin adding the but- 
ter, 1 little cube at a time. As each bit is nearly 
incorporated, add the next. Add the green 
parts of the scallions with the last bit of but- 
ter. You will have a creamy-smooth and 
lightly thickened emulsified sauce. (The 
whole process takes less than 10 minutes.) 
Remove from the heat immediately, spoon 
the butter equally over the halibut steaks, 
and serve right away. 


simple Grilled Halibut with Smoked 
Salmon Butter Eliminate the rice powder 
and sake butter. Brush the fish with melted 
butter and sprinkle with salt and pepper be- 
fore grilling. Serve with a warm butter made 
by first melting a stick of unsalted butter in a 
small skillet over medium-low heat. Mix in 
M4 pound minced smoked salmon, mashing 
it with a fork until nearly dissolved into the 
butter. Remove from the heat and stir in the 
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Party-Time Tip 


To keep entertaining simple while 
grilling fish and making a beurre 
blanc, you have several options. 
One is grilling the fish first, as the 
recipe suggests, then whipping up 
the sauce. Or, if you have a grill 
side burner, great organizational 
skills, and a showman’s attitude, 
you can whip up the sake butter 
while the halibut cooks, finishing 
both at the same time. Another 
option ts to divide tasks with your 
spouse, a friend, or a kid who 
watches lron Chef regularly. 
One of you grills fish while the other 
whips up sake butter. If your spouse 
and friends are all thumbs and 
your son watches only CSI, 
you can make the sauce thirty to 
Jorty-five minutes ahead and then 
hold it in a warm Thermos. (The 
Thermos shouldn’t be the one you 
use every day for coffee, or the sake 
butter will take on a flavor you 
weren't anticipating.) Before 
starting the sauce, pour very hot 
water into the Thermos, let it sit 
for 5 minutes, then drain the water 
and cover the Thermos. When 
you finish with the sauce, pour it 
into the Thermos. You can keep 
other butters warm this way, too, 
though most don’t run the danger 
of breaking apart when cool as a 
beurre blanc or another 
emulsion sauce will. 





minced Zest of 1 lemon and a few squeezes of 
lemon juice. Serve over the halibut. The con- 
trast of the orange-pink butter against the 
white fish looks super. 


Simple Grilled Halibut with Hazelnut 
Browned Butter Hazelnut is another Pa- 
cific Northwest ingredient that goes well with 
this fish. Eliminate the rice powder and the 
sake butter. Brush the fish with melted butter 
and sprinkle with salt and pepper before 
grilling. Serve with a warm browned butter 
made by first melting a stick of unsalted but- 
ter in a small skillet over medium-low heat. 
Stir in 3 tablespoons coarsely chopped hazel- 
nuts and cook, shaking the pan occasionally, 
until the butter turns pale brown, about 5 
minutes. Remove from the heat immediately 
and serve over the halibut. 


Chunky Halibut 
Kebabs with Bay 
and Blood Oranges 


The name pretty well says it but doesn’t 
do justice to the colorful combination of 
stark white fish and deep-blood-red or- 
ange chunks dotted with dusky green. If 
it’s not blood orange season, use chunks 
from any oranges or tangerines or, for 
more tang, from lemons. Lace everything 
together on long metal skewers and get 
ready for the applause. 


COOKING METHOD | GRILLING 


Serves 6 
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11⁄2 to 15⁄4 pounds halibut steaks or 

medallions, at least 1 inch thick 
5 medium blood oranges 
24 to 30 fresh bay leaves or inexpensive 

dry bay leaves, soaked for at least 
15 minutes 

Coarse Salt, either kosher or sea salt, and 
freshly ground black pepper 


Olive oil spray 


Cut the fish into 1-inch cubes, slicing off 
any sections of skin. Halve the oranges 
through their equators, then cut 4 of the 
halved oranges into 4, equal skin-on chunks. 
You'll thread the orange chunks for the ke- 
babs and use the remaining halved oranges 
to squeeze over the Kebabs. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Skewer the ingredients more or less alter- 
nately, starting with an orange section (cut 
side facing toward the pointed end of the 
skewer to flavor the fish), halibut chunk, and 
bay leaf. Repeat as needed to fill the skewers. 
We like to end with an orange section with 
the skin side facing toward the pointed end of 
the skewer, but any way that pleases you is 
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Pink Champagne 


a Supper Celebrating the First Day of Spring 


Salmon-Caviar Dip (page 95) 


fine. Squeeze the remaining orange halves 
over the kebabs and then sprinkle with salt 
and pepper, turning to coat all sides. Spray 
with oil, again coating all sides. 

Grill the skewers uncovered on a well- 
oiled grate for 6‘to 8 minutes, turning to face 
the fire on all sides. (Even at 1-inch thickness 
it won’t take these small chunks of fish as 
long to cook through as a comparably thick 
fish steak, so be careful not to overcook.) The 
bay leaves will smoke a bit. Serve right away. 


Chunky Halibut Kebabs with Basil and 
Lemon Skip the bay leaves if not easily 
available. Replace the oranges with lemons, 
getting 4 to 6 sections from each lemon, de- 
pending on size. Serve with basil aïoli, made 
by combining Basil Mayonnaise (page 65) 
with 2 minced garlic cloves. 


Chunky Halibut Kebabs with Thyme 
and Lemon Skip the bay leaves if not easily 
available. Replace the oranges with lemons. 
Use 2 lemons for squeezing, but squeeze the 
juice into a bowl rather then directly on the 
kebabs. Mix it with 3 tablespoons olive oil 
and 2 tablespoons fresh thyme leaves, then 
toss the fish cubes with this mixture and 
thread as directed. 
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Chunky Halibut Kebabs with Bay and Blood Oranges 


White rice with chives 


Grilled Asparagus with Warm Pancetta Vinaigrette (page 442) 


Passion Fruit Squares (page 522) 
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Chunky Halibut-Salmon Kebabs Replace 
half of the halibut in the main recipe or ei- 
ther of the preceding variations with salmon 
fillet or steak at least 1 inch thick. Cooking 
times for the two fish will be similar. 


Party-Time Tip 


Host a miz-and-match do-it- 
yourself seafood skewer party. 
Set out metal and soaked 
bamboo skewers, stood up in 
glasses or laid on a clean 
surface. Pile up chunks of 
tuna, halibut, salmon, other 
firm fish, peeled whole shrimp, 
and if your guests are really 
great friends, chunks of lobster 
and sea scallops. Provide 
colorful fillers for the skewers, 
like squares of red onion and 
bell peppers in various hues, 
sections of scallion or 
asparagus, fresh bay leaves, 
par-cooked small potatoes, 
and chunks of fruit. Offer 
some bastes, such as Lemon- 
Butter Baste (page 47), Soy- 
Butter Baste (page 48), or 
Tabasco-Butter Baste (page 
48). Check out “Seasoning 
102” for options on sauces, 
mayos, butters, or salsas that 
sound good to round out your 
offerings. Make sure the grill 
stays well oiled throughout 
the DIY cooking. 





Mr. Scott's 
Catfish Fry 


The Southern Foodways Alliance 
sponsored the most inspirational 
catfish fry we’ve ever attended. The 
catfish was raised, processed, and 
cooked by the first African-American 
catfish farmer, Ed Scott, and his 
family from Drew, Mississippi. When 
catfish farming started in the Delta 
several decades ago, “local banks 
wouldn’t loan money to a black man 
looking to grow some fish,” Mr. Scott 
reminisced. He was later turned 
down for a loan to stock the fish and 
then denied access to the white- 
owned processing plants, but he 
overcame ali the obstacles to 
succeed in the business. We’re still 
influenced in our catfish and 
hushpuppy seasoning by the tips we 
picked up from the Scotts on that 
delightful autumn evening, and we 
often wear our T-shirts from 
Mr. Scott’s Pond Fresh Catfish 
when we do the frying. 


Crunchy Natchez 
Catfish and 
Hushpuppy Fry 


Today most catfish are farm raised, mak- 
ing them milder in flavor than their wild 
cousins. They benefit from a little extra 
bite, provided in this case by frying them 
in a flavorful coating. You'll use the sea- 
soned cornmeal that remains after 
dredging the fish to help flavor the hush- 
puppies, which begin to dissolve in your 
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mouth as you bite into them. It’s the best 
mingling of “cats and dogs” you've ever 
seen in your backyard. 


COOKING METHOD | BIG-POT FRYING 


Serves § to 12 


Hushpuppies 

1⁄2 cups stone-ground cornmeal 

11⁄2 teaspoons baking powder 
teaspoon commercial seasoned salt 
teaspoon freshly ground black pepper 


teaspoon baking soda 


1 

1 

1 

1 cup buttermilk 
2 large eggs, lightly beaten 

1 medium onion, minced 

3 tablespoons minced scallion greens or 


chives, optional 


Catfish 


z cups stone-ground cornmeal 
1 cup extra-fine stone-ground 
cornmeal (corn “flour”) or 
unbleached all-purpose flour 
1% tablespoons commercial seasoned salt 
144 tablespoons onion powder 
2 teaspoons freshly ground black pepper 
2 teaspoons sweet or hot paprika 
1 teaspoon cayenne 
4, pounds catfish fillets cut into 3- to 
4-ounce sections 


At least 1 gallon peanut oil or other 
vegetable oil for deep-frying 
At least 12 lemon wedges, from 3 large 
lemons 
1 bottle Tabasco, Texas Pete, or other 
hot sauce 
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Prepare the hushpuppy batter, stirring the 
cornmeal, baking powder, seasoned salt, 
pepper, and baking soda together in a large 
bowl. Add the buttermilk and eggs and stir 
vigorously until combined. Mix in the onion 
and, if you wish, the scallion greens. The bat- 
ter should be nubbly and moderately thick in 
consistency. 

Prepare the catfish coating, combining 
the cornmeals, seasoned salt, onion powder, 
pepper, paprika, and cayenne on a platter or 
in a large shallow dish. 

Pour at least 6 inches of oil into a stock- 
pot or other large sturdy cooking pot and 
heat to 350°F. Dunk the catfish sections in 
the cornmeal mixture, coating all sides well. 
Lay out on baking sheets. You’ll have more 
cornmeal mixture than you need. Start 
adding the remainder to the hushpuppy bat- 
ter, several tablespoons at a time, until the 
batter is thick enough to hold its shape 
when spooned out. You should end up using 
about 1 cup. Discard any remaining corn- 
meal mixture. 

Roll the hushpuppy batter into 1-inch 
balls. (Avoid making them any larger, or they 
won't cook through properly before becom- 
ing too brown.) You can use a small ice 
cream scoop to form balls if you wish. Place 
on a platter or another baking sheet. 

Fry the catfish in batches until deep golden 
brown and crusty outside with flaky interiors, 
6 to 8 minutes. Fry the hushpuppies along 
with the fish or just afterward, for about 4 to 5 
minutes, stirring them to cook them evenly. 
Arrange the cats and dogs in a single layer, 
more or less, to keep them crunchy. Serve im- 
mediately with lemon wedges and pass the 
hot sauce. 
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a Catfish Fry 





Deviled Eggs with Herbs (page 86) 

Crunchy Natchez Catfish and Hushpuppy Fry 

Flash-Fried Okra (page 497) 

Fried Dill Pickles (page 498) 

Créamy Coleslaw (page 476) 

An icy watermelon or store-bought pralines-and-cream ice cream 


Crispy | Catfish Dry Rub 


Grilled Catfish 2 tablespoons celery salt 


You don’t necessarily have to fry catfish 2 teaspoons freshly ground black pepper 
to crust the surface. We developed this | 2 teaspoons sweet paprika 

grilled preparation a decade ago and | 4 teaspoon cayenne 

somewhere along the way just plain for- | 

got about it. Our friend Katherine Loo _ Six 8- to 10-ounce catfish fillets, about 
resurrected it recently and reminded us 34 inch thick 

how tasty it can be, especially when ac- | Vegetable oil spray 

companied by a piquant homemade tar- | 

tar sauce. 


Prepare the tartar sauce, combining the 


ingredients in a small bowl. Refrigerate the 


COOKING METHOD | GRILLING mixture for at least 30 minutes. (It can be 


$ 7 made a day ahead, covered, and refrigerated.) 
rves 
i Prepare the dry rub, combining the in- 


ar Sauce  gredients in a small bowl. Coat the catfish 


l fillets with the rub. Wrap them in plastic and 

1 cup mayonnaise l 
ae let them sit at room temperature for 20 to 30 

1 tablespoon minced dill pickle Pe nee 


1 tablespoon minced pickled jalapeno Fire up the grill, bringing the temperature 


2 teaspoons drained and rinsed small to medium-high (3 seconds with the hand 


capers or minced large capers test). Place a well-oiled small-mesh grill rack 


2 teaspoons minced fresh dill or over the grate. 
1 teaspoon dried | Just before placing the fillets on the rack, 
1 teaspoon fresh lemon juice spray them with oil. Grill the fillets uncov- 
1/4, teaspoon Dijon mustard ered for 7 to 9 minutes, carefully turning 
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twice so that one side crisps a bit more than 
the other. Rotate the fillets a half turn when 
they are turned back onto the side that was 
grilled previously. The fish is done when 
flaky and opaque. 

Serve immediately with the crisper side 
up, accompanied by the tartar sauce. 


Almost-Whole 
Grilled Trout with 
Bacon-and-Cider 
sauce 


The spots we enjoy for our occasional 
trout fly-fishing in local mountain streams 
are all catch-and-release, so most of the 
time we have to make do with farm-raised 
rainbows. Their blander flavor is en- 
hanced by the way we grill them, perfect 
for the semiboneless trout common in 
markets today. 


COOKING METHOD | GRILLING 


Serves 6 


Bacon-and-Cider Sauce 


4. Strips bacon, chopped 

1 tart apple, such as Granny Smith, 
peeled, cored, and finely diced 

'4 cup minced onion 

2 cups unsweetened apple cider 
or juice 

1 teaspoon minced fresh rosemary, sage, 
or thyme or 1 teaspoon crumbled 
dried 
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1⁄2 to 1 teaspoon cider vinegar, 
optional i 
Coarse salt, either kosher or sea salt, 


optional 


Coarse salt, either kosher or sea salt 
6 whole semiboneless trout, about 
12 to 14 ounces each, with or 
without heads 
2 tablespoons fresh sage or thyme or 
1 tablespoon crumbled dried 


Prepare the sauce, first frying the bacon 
in a medium skillet over medium heat until 
crisp. Drain the bacon with a slotted spoon 
and pour off the warm fat into a small bowl. 
Reserve both. Over medium heat, sauté the 
apple and onion in the fat remaining in the 
skillet, just lightly browning the surface of 


Grill Basket Case 


Pienty of cooks like using hinged grill 
baskets for fish, and if you do, stay 
with it. If you’re wondering about 
getting a basket, though, our 
experience suggests caution, We find 
the big rectangular models awkward, 
and the ones that are fish-shaped 


never seem to fit any fish we’re 
planning to cook. If your cooking 
grate is set down inside the grill, as 
with a charcoal kettle, you’ll need a 
basket with a removable handle so 
that it can sit flat. By the time we’ve 
gotten the handle back on, we’re 
worried the fish will be overcooked. 
As always, caveat emptor. 
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the pieces. Stir in the cider and herbs, in- 
crease the heat to high, and reduce the mix- 
ture by about half, scraping up from the 
bottom to get all of the browned bacon de- 
bris. Stir half of the bacon into the sauce. 
Taste, and if the apple flavor is syrupy sweet, 
add some or all of the vinegar to balance the 
sauce. Add salt if you wish and reserve. 

Lightly salt the flesh side of the fish and 
brush with the warm bacon fat. Scatter each 
fish with some of the herbs and fold the fish 
closed (so that they look like trout again in- 
stead of open books). Brush the fish skin 
with bacon fat (if you run out, use a little veg- 
etable or olive oil). Let sit at room tempera- 
ture for 15 to 20 minutes. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Place the “closed” fish on a well-oiled pre- 
heated grate with their tails away from the 
fire. Plan on a total cooking time of 7 to 10 
minutes, depending on thickness. Grill un- 
covered for 6 to 8 minutes, rolling the fish 
over once about halfway through the cooking 
time. If you get any resistance when turning 
the fish, reoil the grate. Next open each trout 
like a book again and turn them so the flesh 
faces the fire. Some of the herbs will cling to 
the fish, and other bits will fall into the fire, 
adding a delicious aroma. Continue grilling 
for 1 to 2 minutes, until the fish are flaky and 
marked lightly by the grill. 

Serve the trout open with the herbs that 
cling to them, spooning the sauce over the top 
and sprinkling with the remaining bacon. 


Almost-Whole Grilled Trout with Creole 
Meunière Butter While trout is great with 


bacon, it’s not bad with butter either. Replace 
the sauce with piquant Creole Meunière But- 
ter (page 226), using it to baste the trout before 
cooking as well as spooned over afterward. 
Use 2 brushes, one for the raw and one for the 
cooked fish. 


Whole Trout Stuffed with Lemon and 
Dill Leave on the heads and tails. Sprinkle 
salt and pepper into each fish’s gutted cavity, 
lay 3 to 4 thin lemon slices along the cavity, 
add a thin pat of butter and a couple of tea- 
spoons of dried bread crumbs, and fill with as 
much fresh dill as you can fit into the rest of 


Start Right and 
Stay Right 


Always shop for high-quality fish and 
keep it that way until cooking time. 
Whole fish should have shiny skin 

and bright gills, and most should 
have clear rounded eyes. Steaks and 
fillets should be cut to order or at 
least sliced earlier the same day and 
then kept in a cold, closed case. The 
staff should know when the fish left 
the water, how it was caught, when it 
arrived on shore, and how it’s been 
handled in the interim. Ask. Also ask 
about any appropriate substitutions 
for the fish in a recipe that may be 
fresher, less costly, or currently in 
season. Take a cooler in your car to 
stash the fish on the way home or 
request ice to keep it chilled. When 
you get home, place the fish in the 
lower back of your refrigerator until 
you are ready to cook, which 
should be within a day. 
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the space. Coat the outside lightly with veg- 
etable oil or vegetable oil spray. Wrap each 
fish in 2 or 3 spots with kitchen twine to keep 
the stuffing in place. Grill over medium-high 
heat (3 seconds with the hand test) for a total 
of 8 to 10 minutes, turning once. Use a well- 
oiled grill rack over the grate if you wish. 
When done, the skin should be crisp, the fish 
itself should feel firm, and when you insert a 
fork deep into the cavity, the meat should 
flake. Arrange with the more attractive side 
up, brushed again with oil for a little extra 
shine just before serving. 


Planked Trout Prepare the plank, fire, and 
fish as for Planked Salmon (page 199). Cook 
though for just 6 to 8 minutes, then let the 
trout sit in the covered grill 6 to 8 minutes 
longer. 


Party-Time Tip 


If fish is ever going to stick to 
the grill, you can bet it will do 
so when youre entertaining. 
Don’t worry. Should that 
happen in spite of your best 
efforts at oiling the grate and 
the food, you can usually 
cover up the damage in some 
Jashion. With snapper fillets, 
you typically have a choice of 
sides to expose. You can also 
dribble sauce over the fish or 
arrange an herb garnish or 
citrus rounds or wedges 
advantageously. 





Grilled 
Ruby Trout Fillets 


If you prefer your trout completely bone- 
less, look for the attractive pinkish or- 
ange fillets euphemistically called “ruby.” 
Grilled nicely, they look great on the plate. 
They taste just as good, too, when 
dressed up with a lively butter sauce that 
makes the most of their mild flavor. 


COOKING METHOD | GRILLING 


Serves 6 


Worcestershire Pecan Butter 


8 tablespoons (1 stick) unsalted butter 
' cup chopped pecans, toasted 
2 to 3 teaspoons Worcestershire sauce 


1 or 2 pinches of cayenne 


12 skin-on ruby trout fillets, about 
z ounces each, or 6 fillets, about 
6 ounces each 

Olive oil spray or vegetable oil spray 


Coarse salt, either kosher or sea salt 


Prepare the Worcestershire pecan butter, 
first melting the butter in a small saucepan 
over medium heat, on the grill if you wish. 
Add the pecans and cook for a couple of min- 
utes, then stir in the Worcestershire sauce 
and cayenne. Remove from the heat, but keep 
warm. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). Place a well-oiled small-mesh grill rack 
on the cooking grate. 

Spray the fillets with oil and sprinkle with 
salt. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 
\ 


Grill the fillets uncovered on the rack, 
skin side up, for 2 minutes, then turn over a 
and brush lightly with the butter. Continue | Support Your 


grilling for 4 to 6 minutes, or until the fish Favorite Fillets 


flakes. Serve with the remaining butter, ei- 
ther spooned over the fillets or passed at the The smali-mesh SHEL TC we 
fete | suggest using in several recipes are 
l simply a section of flat perforated 
metal, with handles on two sides. 
| They offer a smoother surface and 


smokin’ Ruby Trout Fillets Few things _ more support than a grill grate, 
! making it easier to move and turn 
smoke faster than trout or offer more reward 


l l i fillets. Be sure to oil the rack. The fire 
for the brief effort. Brush with melted plain licks the fish through all those holes, 


butter instead of oil and then squeeze lemon | so you still get a true grilled result. 
juice lightly over before sprinkling with salt. Another alternative is nonstick grill 
j ) foil sheets. They’re based on the 

: same premise but are thrown away 
| after a single grilling. 


Smoke the trout at 200°F to 250°F—using 
pecan shells or hickory wood if available—for 
about 30 to 45 minutes, until easily flaked. 





Top with the Worcestershire Pecan Butter 
when ready 


-Seared Snapper 
Veracruz 


Firm and meaty, red snapper exudes char- 
acter that’s strong enough to stand up to 
this classic Mexican preparation from 
coastal Veracruz. Instead of cooking the 


Cedar and | fillets in the piquant tomato sauce, as is 
Smoke | often done, we rub them with a seasoning 

You may have noticed that we said paste, grill the fish, and serve it on top c 
earlier not to smoke food with | the sauce, providing a great contrast in 
resinous woods like cedar. Plank _ textures. There will be a generous amount 
roasting is a major exception, due ` of sauce for each portion. Cook snapper 


to the shorter cooking time and just until its translucence disappears and 


not a second longer. 


relatively light smoke flavoring. 
Cedar planks work great, in fact, with 
this different kettle of fish. 





COOKING METHOD | GRILLING 





Serves 8 
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Veracruz Snapper Seasoning Paste 


4 garlic cloves, mashed 
2 teaspoons ground dried ancho chile 
14 cup Chesapeake-Style Seafood Rub 
and Boil (page 28) or commercial Old 
Bay Seasoning 


14 cup flavorful olive oil 


Four 8- to 10-ounce red snapper fillets, 
halved 


Veracruz Sauce 


14 cup flavorful olive oil 
1 large onion, chopped 
z garlic cloves, minced 
Two 15-ounce cans crushed tomatoes, with 
juice 
34 cup bottled clam juice 
11⁄2 teaspoons Worcestershire sauce 
2/5 cup sliced pimiento-stuffed green 
olives 
1 to 2 pickled jalapenos, minced 
2 tablespoons drained and rinsed 
capers, minced if large 
2 bay leaves 
142 teaspoons crumbled dried oregano, 
preferably Mexican, or marjoram 
14 teaspoon ground cinnamon, 
preferably Mexican 
1 to 2 tablespoons fresh lime juice 


Coarse salt, either Kosher or sea salt 
Lime wedges 
Prepare the seasoning paste. Mash to- 


gether the garlic with the ancho chile. Mix in 
the rub and oil, and smear over the fish fil- 


lets. Place in a large zippered plastic bag and 
let sit at room temperature for 30 to 45 min- 
utes. 

Prepare the sauce. Warm the oil in a large 
skillet over medium heat. Stir in the onion 
and garlic and cook for 8 to 10 minutes, until 
very soft and only beginning to brown. If the 
onion and garlic start to brown too soon, re- 
duce the heat a little so that they can soften 
first. Mix in the tomatoes and juice, clam 
juice, and Worcestershire sauce and cook 
until the liquid reduces by about half. Stir in 
the olives, jalapenos, capers, bay leaves, 
oregano, and cinnamon and cook for about 
15 minutes more, until thickened but still 
spoonable. Stir in the lime juice and salt and 
remove from the heat. 

Meanwhile, fire up the grill, bringing the 
temperature to medium-high (3 seconds with 
the hand test). Place a well-oiled small-mesh 
grill rack over the grate. 

Place the fillets on the grill rack. Grill un- 
covered for a total of 5 minutes per 1 inch of 
thickness. Turn the fillets just once to mini- 
mize breakage. The fillets are ready when 
white and flaky. 

Spoon the sauce onto plates. Arrange a 
fish fillet over each, garnish with a lime 
wedge, and Serve. 


simple Seared Snapper Veracruz Skip 
ihe seasoning paste. Just squeeze a couple of 
limes’ worth of juicc over the fillets, coat 
lightly with olive oil, and sprinkle with salt 
before grilling. Serve with the Veracruz Sauce. 


Martinique Snapper Fillets Prepare the 
fish with the seasoning paste in the recipe or 
the simpler preparation in the preceding 
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variation. Substitute Fiery Creole Relish 
(page 6g) for the tamer Veracruz sauce. We 
prefer it spooned over rather than under the 
fillets. 


Yucatecan 
Fish Regalo 


We've named this Mexican coastal prepa- 
ration for the Spanish word for gift. You 
coat fish fillets with a deep crimson 
recado, wrap them in banana leaves for 
cooking over the fire, and then let guests 
unwrap their presents tableside. The ba- 
nana leaves, found fresh or frozen at His- 
panic and Asian markets, add fragrance to 
the dish, but you can substitute foil in a 
crunch without losing a lot of the taste. 
We like serving this with green tomatillo 
saisa for the color contrast, but use any 
salsa you enjoy. 


COOKING METHOD GRILLING 


Serves 6 


Yucatecan Recado 


One 3.5-ounce package achiote paste 
19 cup orange juice 
14 cup lightly packed garlic cloves, pan- 
roasted in a dry skillet over medium 
heat until lightly browned and soft, 
then peeled 
1 teaspoon coarse salt, either kosher or 
sea Salt 
2 tablespoons fresh lime juice 


1 tablespoon flavorful olive oil 


eeann mam AR ooer 


Six 6-ounce white fish fillets, such as 
grouper, mahi mahi, snapper, or sea 
bass, preferably skinless 

About 6 banana leaves, defrosted if frozen 

1 small onion, thinly sliced 

Roasted Tomatillo Salsa (page 66), or other 

salsa 


Prepare the recado, pureeing the ingredi- 
ents in a blender or food processor. 

Smear the recado all over the fish fillets 
and place them in a zippered plastic bag. Re- 
frigerate for ı to 2 hours. Don’t marinate the 
fish longer, or it may get quite mushy. Re- 
move from the refrigerator about 20 minutes 
before you plan to grill, and drain the fillets, 
leaving the recado that clings to their surface. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Grill the banana leaves for a few seconds 
on each side, just enough for them to become 
pliable. Place a fillet on a banana leaf and 
scatter a few onion slices over it. Wrap each 
fillet with the leaf, like a gift, covering it en- 
tirely. If you’re working with fresh leaves, 
one is likely to be enough. Frozen leaves 
have more splits and may need the extra pro- 
tection of another leaf, or at least part of one. 
Secure each package with one or more tooth- 
picks or wrap it with kitchen twine like a 
present. 

Grill the packages uncovered for 6 to 8 
minutes per '4 inch of thickness. Shielding 
the fish with the leaves requires more grilling 
time than direct cooking, but it also keeps 
your dinner moist in the event of brief over- 
cooking. Turn the packages at least once. Ex- 
pect the leaves to get dry and charred in 
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Party-Time Tip 


Fresh banana leaves are an 
inexpensive but exotic touch 
for decorating, too. Use extras 
to line platters or plates or 
arrange them in the middle of 
your table as the beginning of 
a centerpiece. Arrange candles 
over them or pile them high 
with beautiful fruit. Tropical 
fruits have a nice feel, but even 
a Stack of limes or lemons can 
be quite striking. 





spots. Unwrap one package to check for 
doneness. The fish should be flaky through- 
out. Rewrap, but don’t bother reinserting the 
toothpicks. 

Remove toothpicks or twine from the re- 
maining packages. Transfer the “presents” to 
each guest’s plate and let them unwrap them. 
The aroma as the packages are opened is a 
treat itself. Pass salsa on the side. 


Door County 
Fish Boil 


Like shrimp and crab boils, fish boils pro- 
vide an easy way to serve a lot of food 
with minimal cooking time. They love that 
opportunity in Door County, Wisconsin, a 
sliver of a peninsula jutting between Lake 
Michigan and Green Bay. The area’s early 


Scandinavian fishermen started the tradi- 
tion, which developed’ over time into a 
church and legion-hall dinner staple and 
has now become a wildly popular restau- 
rant enterprise with a fiery finish worthy of 
the Fourth of July. We take the boil back 
closer to its roots here, feeding mild 
whitefish, potatoes, and onions to a small 
group instead of the multitudes. Tradition- 
ally the only seasoning in the boil liquid is 
salt, but at home we add several northern 
European seasonings, as in our variation. 
Carrots occasionally pop up in the pot, 
though they would appall some locals, 
just as our personal seasonings would. 
You'll want to use a basket or strainer in- 
sert in a large pot so you can rescue the 
fish and vegetables at just the proper 
time. 


COOKING METHOD | BIG-POT BOILING 


Serves 8 


1, pound (1 cup) salt 
16 (about 2 pounds) small red potatoes 
16 small white “boiling” onions, peeled 
8 medium carrots, in several-inch 
chunks, very optional 
4, pounds meaty whitefish fillets or 
steaks, other mild white fish 
steaks, salmon steaks, or large 
trout fillets, cut into 3- to 4-inch 
chunks 
12 tablespoons (1 sticks) unsalted 
butter, or more to taste, melted 
Lemon wedges, from at least 2 large 
lemons 
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Put 2 gallons water and the salt in a large 
stockpot or other large sturdy pot and bring 
to a full rolling boil over high heat. Place the 
potatoes in a basket or strainer insert and 
lower them into the water. Cook over high 
heat for 8 minutes, then add the onions and 
carrots if you dare to use them and continue 
boiling for about 4, minutes. Add the fish and 
continue boiling for 8 minutes. The timing 
for finishing will depend a bit on the size of 
your ingredients, but the object is to get 
everything tender at the same time. The fish 
chunks should still hold their shape. 

When done, remove the basket with the 
fish and vegetables and drain it well. Arrange 
the fish in the center of a platter, surrounded 
by potatoes and other vegetables. Pour butter 
over the platter. Tuck lemon wedges around 
the edges and serve. 


Door County Fish Boul, Our Version Add 
to the water for the boil several bay leaves, a 
handful of dried dill, or a handful of pickling 
spice. If you like, scatter with some fresh 
parsley or cracked black pepper at the end. 
In place of the regular butter, we prefer Herb 
Butter (page 65) made with fresh dill. 


RecA Ate tN me RE AS BM aare NL ER Sl Reh ae di MR ce 
uragan = : 


a Door County Fish Boil 


` Door County Fish Boil 
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Creamy Coleslaw (page 476) 


The Fish Boil 
as Theater 


From humble beginnings as a 
Great Lakes’ fishermen’s supper, fish 
boils have become a major, iconic 
tourist attraction in Door County. A 
Master Boiler, equally adept at 
storytelling and cocking, oversees 
the ritual. His assistants build a 
fire with hardwood logs arranged 
vertically like soldiers to keep gusts 
of wind away from the coals falling 
inward. They hoist big cauldrons 
of water over the fire, add an 
astonishing amount of salt, then 
put in potatoes, maybe onions, and 
finally the fish. Where we saw the 
performance, at the White Gull Inn, 
all the food boiled to the pace of 
polka music. As fish oils floated to 
the top of the roiling cauldron, the 
Master Boiler at the last dramatic 
moment threw a coffee can of 
kerosene onto the fire (not into 
the pot). An orange fireball shot 
upward, causing the pot to boil 
over, spilling oils and water over 
the side and dousing the fire, 
leaving the fish perfectly done. 





Swedish limpa rolls and rye bread 


` Montmorency sour cherry pie 
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East Texas 
Firemen's Fish Fry 


A fund-raising institution and community 
event in many areas, a fish fry can feed 
even more people than a boil. The cooks 
used to rely on local catches of lake and 
river fish such as black bass and catfish, 
but today you may find any firm white fish 
fillets in the pot, including tilapia, basa, 
cod, and haddock. Sometimes the fillets 
are merely spread with mustard and rolled 
in flour, but we prefer a hearty beer batter 
that produces a light and crunchy coating. 


COOKING METHOD | BIG-POT FRYING 


Serves § or more 


Batter 

2 cups all-purpose flour, preferably 
unbleached | 

1 tablespoon Cajun seasoning 

2 teaspoons coarse salt, either kosher or 
sea Salt, or more to taste 

One 12-ounce bottle or can medium- 
bodied beer, chilled 

2 teaspoons yellow mustard 

Splash or 2 of Tabasco, Cajun Chef, or 
other hot sauce, optional 


About 3⁄4 cup cornstarch 

Peanut or vegetable oil for deep-frying 

3 pounds mild-flavored fish fillets in 
2- to 3-ounce sections 

At least 1 dozen lemon wedges, from 
z large lemons 

1 bottle Tabasco, Cajun Chef, or other hot 
sauce 


Prepare the batter, first stirring together 
the dry ingredients in a large bowl. Whisk in 
the beer, mustard, and hot sauce if desired. 
Refrigerate the batter for at least 10 minutes 
and up to an hour. The batter will be, for lack 
of a more refined word, gloppy. (If it gets so 
stiff that it won’t spoon easily, add a little cold 
water to thin it.) 

Meanwhile, dump the cornstarch onto a 
platter or shallow baking dish. Place a bak- 
ing rack over a paper-towel-lined baking 
sheet for draining the fish. 

Heat at least 6 inches of oil in a large 
stockpot or other large sturdy pot to 350°F. 

Dredge the fish chunks with cornstarch 
and then the chilled batter. Let excess batter 
drip off for a few seconds, then slip a few 
pieces into the oil at a time. Fry the fish in 
batches until golden brown and crisp outside 
with flaky interiors, 3 to 4 minutes, turning if 
needed to cook evenly. Drain and arrange the 
fillets in a single layer, more or less, to keep 
them crunchy. We like to place them in a 
large shallow basket lined with parchment. 
Serve immediately with lemon wedges and 
pass the hot sauce. 


Fried Grouper Fingers, Bahamian Style 
Use grouper for the fish and slice into 1-inch- 
wide fingers, cutting the fillets across and on 
a diagonal. Skip the Cajun seasoning, mus- 
tard, and Tabasco in the batter. Instead, add 1 
to 3 teaspoons Bahamian or Caribbean-style 
Scotch bonnet or habanero hot sauce to the 
batter, along with an additional 42 teaspoon 
salt. Serve with more of the same hot sauce at 
the table and some lime wedges. 


Classic Fish and Chips Just before fixing 
the fish (haddock or cod ideally), prepare 
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French fries as on page 429, holding them in 
a 200°F oven until the fish is ready. Leave the 
Cajun seasoning and mustard out of the bat- 
ter, but add about 42 teaspoon more salt 
when mixing together the dry ingredients. 
Serve with a bottle of malt vinegar rather 
than hot sauce. 


Great. Lakes 
smelt Fry 


You may not associate frenzy with the 
Midwest, but you probably haven’t been 
there during a spring smelt run. When 
smelt head inland to spawn, otherwise 
sane people traipse out to the edge of the 
lake in the dark of night, when it’s likely to 
be bone-chillingly cold. Many of them just 
scoop the small silvery fish from the icy 
waters with a bucket and then pan-sizzle 
the fish whole, removing the bones with 
the head after it’s cooked. The ones we’ve 
found at markets away from their home 
turf have had their heads already re- 
moved, leaving only a couple of ounces of 
sweet and pleasantly meaty white fish. 
We like them best with the simplest of 
cornmeal coatings, served on paper 
plates, which is the way you'll find them at 
the region’s all-you-can-eat American Le- 
gion fries. For further authenticity, you'll 
need some six-packs of Pabst Blue Rib- 
bon beer. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 


212 cups stone-ground cornmeal, 
preferably yellow 
11⁄2 teaspoons salt 
1 teaspoon freshly ground black pepper 
1⁄4 teaspoon cayenne 
At least 1 gallon peanut or other vegetable 
oil for deep-frying 
30 smelt, about 2 ounces each (about 
4 pounds total) 
Lemon wedges 
Tartar Sauce (page 213) or Gribiche 
Mayonnaise (page 66) 


Combine the cornmeal, salt, pepper, and 
cayenne in a shallow bowl or dish. 

Warm at least 6 inches of oil to 350°F in a 
large wide stockpot or other large sturdy pot. 

Dredge the fish with the cornmeal mix- 
ture, a few at a time. 

Holding the fish by the tail, slip them 
headfirst into the oil. Adjust the heat as 
needed to maintain a temperature of 350°F. 
Fry the fish for about 5 minutes, until golden 
brown and crispy. Remove from the oil and 
drain on a rack. Serve hot, with lemons and 
tartar sauce. 


Herb-Coated 
Mahi Mahi 


Sometimes known as dorado or dolphin- 
fish, mahi mahi shares a moderately 
meaty texture with catfish, grouper, and 
snapper but boasts flavor that’s a shade 
deeper than the others. We like mahi 
mahi with strong seasonings, whether ap- 
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plied before cooking or served alongside, 
as with a salsa or relish. In this case the 
flavoring is the Moroccan-style herb paste 
called chermoula, laced with cilantro, 
parsley, and lemon juice. 


COOKING METHOD GRILLING 


Serves 6 


Chermoula 

' cup lightly packed fresh cilantro 
leaves 

' cup lightly packed fresh parsley leaves 

garlic cloves 

teaspoon ground cumin 


teaspoon hot or sweet paprika 
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teaspoon Vibrant Lemon Pepper (page 
23) or other lemon-pepper seasoning 
or freshly ground black pepper 
1 teaspoon salt 
14 to 12 teaspoon cayenne 
4 cup flavorful olive oil 
2 tablespoons fresh lemon juice 
Six 4- to 5-ounce skin-on mahi mahi 
fillets, 94 inch thick 


Puree the cilantro, parsley, garlic, cumin, 
paprika, lemon pepper, salt, and cayenne in a 
food processor. With the processor running, 
pour in the oil and lemon juice and continue 
processing until a paste forms. Set aside 2 ta- 
blespoons of the chermoula. Arrange the fil- 
lets in a nonreactive baking dish. Coat the 
fillets with the remaining chermoula. Let sit 
at room temperature for 20 to 30 minutes. Stir 
together the reserved chermoula with the 
Olive oil and set aside. 

Meanwhile, fire up the grill, bringing the 
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temperature to medium-high (3 seconds with 
the hand test). Place a well-oiled small-mesh 
grill rack over the grate. 

Arrange the mahi mahi on the grill rack 
skin side up. Grill the mahi mahi for 2 to 4 
minutes, enough to char some of the herb 
mixture but not long enough to burn it. 
Turn the fillets, oiling the rack again if you 
get any resistance, and continue cooking 
for 4 to 5 minutes. The fish is done when it 
will pull apart easily with a fork and is 
charred in a few spots. Serve hot with the 
remaining chermoula-oil mixture drizzled 
over the fillets. 


Tamarind-Glazed 
Mackerel 


Oily fish like mackerel or bluefish (a good 
substitute) will never dry out on the grill 
unless you completely forget you’re cook- 
ing. Assertively flavored and dark in flesh, 


Flavoring Fish 


Fish absorb flavors readily, often 
within minutes. Rubs, pastes, and 
marinades all work, though as with 
most foods, dry seasonings provide 


the boldest jolt of flavor. If you’re 
using a paste or marinade with 
a high percentage of acid, don’t 
let the mixture sit on the uncooked 
fish for more than about 30 minutes, 
or it may get mushy. 
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they pair well with tangy acidic ingredi- 
enis such as the citrus and tropical 
tamarind in this preparation. The fillets 
can vary in size, so if you can’t find six of 
similar dimensions, go by weight. 


COOKING METHOD | GRILLING 


Serves 6 





Sticky Tamarind-Orange Sauce 

34 cup orange juice 

12 cup plus 1 tablespoon chipotle ketchup, 
chipotle barbecue sauce, or regular 
ketchup or barbecue sauce mixed 
with 1 to 2 canned chipotle chiles, 
minced. 

1⁄4 cup plus 2 tablespoons chicken stock 

14 cup orange marmalade 

1 tablespoon tamarind paste or 

concentrate 


1 tablespoon butter, salted or unsalted 


About 2 pounds mackerel or bluefish 
fillets 


Orange slices 


Prepare the sauce, stirring together the 
ingredients in a small saucepan. Bring to a 
boil over medium heat, then reduce to a bare 
simmer and cook for about 10 minutes. Stir 
occasionally so that the lumpy tamarind 
paste melts into the sauce. When done it 
should be tacky enough to coat the spoon. 
The sauce can be made up to several days 
ahead, refrigerated, and then reheated. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). Place a well-oiled small-mesh grill rack 
over the grate. 





Pour out about % cup of the sauce and 
coat the fillets with it. 

Place the fillets on the grill rack. Grill un- 
covered for a total of about 5 minutes per 12 
inch of thickness, turning to face the fire 
twice on each side. Once the surface is 
cooked on both sides, thickly brush it again 
with the sauce. The fillets are done when off- 
white throughout and starting to flake, with 
the sauce gooey and sticky with a few 
charred spots. Serve hot with additional 
sauce and orange slices. 


Winging It 


Skate has meaty crescent-shaped 
pectoral fins that are called “wings,” 
and they are the part of the fish that 

you purchase. The skate that isn’t 
iced properly or has sat around too 


long develops an ammonia odor. If 
you get a whiff of that, pick another 
fish-and another fish market. 
Generally, skate is sold skinned, 
because it’s nearly impossible 
to handle by hand. Pass it by if 
the skin is intact. 


Skate with Creole 
Meuniere Butter 


Weve long liked skate, common in both 
Atlantic and Pacific waters, but have 
never featured it in our cookbooks be- 
cause it’s usually been a no-show in 
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American fish markets. It’s still not ex- 
actly an everyday find, but it’s arriving 
with much greater regularity. It surprises 
friends as something unusual, and al- 
most everyone enjoys the way the mild 
white flesh pulls apart almost like crab- 
meat. One of the classic French prepara- 
tions tops skate with a spoonful of brown 
or black butter, so here we take that idea 
a small step further with some extra 
spice. 


COOKING METHOD GRILLING 


Serves 6 


Six 8- to 10-ounce skate wings, skinned 

1 tablespoon New Orleans Rub and Boil 
(page 30) or other Creole or Cajun 
seasoning 


Vegetable oil or olive oil spray 


Creole Meunière Butter 


8 tablespoons (1 stick) unsalted butter 

1 tablespoon New Orleans Rub and Boil 
(page 30) or other Creole or Cajun 
seasoning 

2 tablespoons minced fresh flat-leaf 
parsley 


sprinkle the wings with 1 tablespoon dry 
rub, spray with oil, and let sit at room tem- 
perature. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Melt the butter in a small saucepan on 
low heat over the edge of the grill. Don’t stir, 
but watch until the butter turns a warm 





hazelnut brown. Remove from the heat im- 
mediately and stir in the remaining dry rub 
and parsley. Keep warm. 

Grill the skate uncovered on a well-oiled 
grate or small-mesh grill rack for about 3 to 4 
minutes per sidé, turning once. The skate is 
ready when it pulls away from the cartilage 
and flakes like crab. 

Serve the skate with the butter poured 
over it and eat right away. 


Smoked Haddock 


Ever heard of finnan haddie and won- 
dered what the heck? Scottish in origin, 
it’s cold-smoked haddock traditionally 
made over peat fires. Any fish that 
smokes well in that way also comes out 
tasty smoked at higher home tempera- 
tures over wood. Mild in flavor, haddock 
has less fat than salmon or whitefish, so 
we smoke it at a higher temperature than 
those fish to keep it from drying out and 
getting too smoky. If you haven’t tried it 
yet, treat yourself and your guests. Left- 
overs are great in omelets, on a bagel with 
a schmear of cream cheese, or mixed into 
potato gratins and other creamy potato 
dishes. 


COOKING METHOD | SMOKING 


Serves 6 or more 





Six 7- to 8-ounce haddock fillet sections 
3, tablespoons Maple Salt and Pepper 
(page 22) or Sweet Southern Pork 
Rub (page 25) 
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Lemon-Herb Butter Baste 
2 tablespoons unsalted butter 
1 garlic clove, minced 

1/4 cup fresh lemon juice 
1 teaspoon dried thyme 


Dash or 2 of Tabasco sauce or other hot 
sauce 


Vegetable oil spray 





Coat the fillets with dry rub and let sit 
covered at room temperature for about 30 
minutes. 

Prepare the baste. Combine the ingredi- 
ents with 1⁄4 cup water in a saucepan. Heat 
until the butter melts; use warm. If your 
smoker manufacturer recommends against 
mopping during cooking, mop the fish liber- 
ally with the butter baste before and after 
smoking. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Spray the fillets heavily with oil. 

Transfer the fillets to the smoker, skin 
side down if they have skin. Cook for 40 to 50 
minutes, brushing twice with the baste. The 
haddock is done when flaky and white 
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a ©. Smoked Haddock ` 
Eggs any way 


Grilled breakfast sausage links 


Grilled tomato halves . 


Grand Fruit Salad (page 483) 


an Outdoor Breakfast Celebration 


throughout. Remove the fillets with a large 
spatula so they don’t break. Serve warm or 
chilled. 





pan Francisco Sole 


About a decade ago, when we began in- 
depth research on the best grilling tech- 
niques for fish, we headed straight to 
Tadich Grill, a bastion of San Francisco 
soul and sole. Most authorities were 
claiming fragile fish like petrale needed 
to be poached, steamed, or at the very 
least wrapped fully in foil and cooked 
over low heat. We knew that the restau- 
rants owners, the Buich family, had been 
cooking petrale and other fish directly 
over fiery coals for about eighty years. 
They obviously had figured out some- 
thing that other people were missing. 
Michael Buich generously shared the 
Tadich techniques, which we’ve incorpo- 
rated into our own grilling over the years. 
Here we brush the fish with a little lemon 
oil for cooking, then serve it with mustard- 
lemon butter. 
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COOKING METHOD | GRILLING 


Serves 6 


8 tablespoons (1 stick) butter, preferably 
unsalted 
2 tablespoons Dijon mustard 
1 tablespoon fresh lemon juice 
z tablespoons lemon-flavored oil or 
vegetable oil 
212 to 2⁄4 pounds petrale sole fillets, 
preferably 6 to 12 fillets, or 6 flounder 
fillets 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 


Lemon wedges 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). Place a well-oiled small-mesh grill rack 
over the grate. 

While the grill heats, warm the butter in a 
small saucepan with the mustard and lemon 
juice, stirring to combine. Keep warm. 

Pour the oil over the fillets, coating them 
evenly. Drain off any excess oil. Salt and pep- 
per the fillets. 

Place the fillets on the grill rack. Presum- 
ing the fillets are between 1⁄4 and 1⁄2 inch 
thick, cook for about 242 to 3 minutes per 
side, moving them only to turn once with a 
spatula. The fillets are ready when white and 
flaky throughout. 

Serve the fillets hot, topped with some of 
the butter, and arrange lemon wedges on the 
side. 
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Spatula 
Technique 


When grilling fish on a perforated 
grill rack or right on that well-oiled 
grate, use a sturdy Spatula with a 
thin, relatively sharp edge. It should 
be large enough to slide completely 
under a whole fish or fillets. As you 
get ready to turn fillets or remove 
them from the fire, push the spatula’s 
front edge down as you go under 
the fish, applying pressure away 
from the underside of the fish and 
toward the grate instead. 


Fire-Sseared Whole 
Boston Stripers 


Whole fish always make a meal a feast, 
whether it’s a large smoked salmon or 
smaller grilled striped bass. Each of these, 
easier to manage than you might expect, 
is a perfect portion for one diner. In 
grilling any whole fish, cut deep diagonal 
slashes into its sides to help it absorb fla- 
vorings and cook more evenly. 


COOKING METHOD | GRILLING 


Serves 6 





6 small whole wild striped bass, 
farmed hybrid striped bass, or 
other small mild-flavored fish, 
about 11⁄2 pounds each, gutted and 
cleaned 

2 lemons, 1 juiced, the other cut into at 
least 12 thin slices 
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About 2 tablespoons Chesapeake-Style 
Seafood Rub and Boil (page 28) or 
commercial Old Bay Seasoning 
Flavorful olive oil 
Additional lemon slices 
Old Bay Mayo (page 66) 





With kitchen scissors, cut off the spiky top 
fin of each fish if you wish. Cut 3 or 4 deep di- 
agonal slashes (at 9⁄4- to 1-inch intervals) into 
both sides of each fish. Sprinkle lemon juice 
into the cavities and slashes of each fish. Fol- 
low with the dry rub seasoning, rubbing it in 
well. Let the fish sit at room temperature. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Rub the fish, inside and out, with a thin 
coat of oil, then arrange a couple of lemon 
slices inside each. 

Place the fish on a well-oiled preheated 
grate or small-mesh grill rack with the tails 
away from the hottest part of the fire. Grill 
uncovered for g to 10 minutes per inch of 
thickness, turning at least onee. Roll each of 
the fish over gently rather than lifting it up 
and flipping it. If there is any resistance 
when you turn the fish, reoil the grate. The 
fish is done when the flesh is flaky through- 
out. If any of the fish is thicker than 1 inch, 
give it at least several additional minutes on 
the grill, reducing the temperature to 
medium or cooking toward a cooler edge of 
the grill. As each fish is done, brush its top 
side lightly with oil for a shinier appear- 
ance. 

Serve on plates garnished with lemon 
slices and with a bowl of the mayonnaise 


passed on the side. 


Grilling a 
Whole Fish 


Select fish of no more than about 11/2 
inches in thickness at their most corpu- 
lent point. Save fish larger than about 21/2 
pounds for smoking or grill-roasting. 


Cut diagonal slashes down through the 
sides of the fish so that seasonings 
come in contact with the greatest amount 
of flesh and the fish cooks as evenly as 
possible. 


Use medium-high heat for most whole 
fish. If a fish is getting singed on the sur- 
face before cooking through, move it to a 
cooler edge of the grate or lower the heat. 


To turn a whole fish, gently roll it over its 
back side rather than lifting and flipping it. 


Brush the skin with oil before serving to 
make that baby shine. 


If you have a particularly squeamish 
guest, place a citrus round over the eye 
or scatter herbs across the top to dis- 
guise the appearance a bit. 


Party-Time Tip 


If entertaining a sizable group, 
you will likely have more fillets 
than grill rack surface. In this 
case we would definitely opt for 
perforated nonstick grill foil 
sheets to support the fillets. Not 
only will it extend the amount 
of surface to work on, but tt can 
be wadded up and tossed away 
afterward, keeping the grate 
completely clean. 
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Fire-Seared Whole Pampano A slim and 
silvery fish from southeastern waters, pom- 
pano is sweet and meaty, with just enough 
oil to keep it moist on the grill. Replace the 
dry rub with coarse salt and freshly ground 
black pepper. Place several fresh mint leaves 
in the fish’s cavity, along with the lemon 
slices. Grill as directed. 


Party-Time Tip 


A sizable whole fish looks 
preity amazing on its own, but 
with a few extra touches you 
can make it downright 
stunning. Arrange it on a bed 
of rock salt, feathery fennel 
tops, dill branches, or 
whatever else pleases you. 
If the fish turns out to be 
longer than any of your 
platters, put it on a butcher 
block, a big untreated plank, 
or some other washable 
surface. To serve, cut fillet 
sections away from the top 


side, cutting down only as far 


as the center bones, from 
behind the head to the tail. 
Lift slices out with a spatula. 
Flip over to the other side 
and do the same. 





Dazzling -` 
Whole Fried Fish, 
Vietnamese Style 


Southeast Asian cooking features many 
examples of whole fried fish. We’ve 
adapted this lemongrass-fragrant exam- 
ple as one of the best for outdoor back- 
yard parties. The numerous ingredients 
all contribute to a wondrous complexity 
of flavor, but they come together with lit- 
tle effort. You need only one fish for up 
to six people since bits of it are com- 
bined with herbs and noodles and 
wrapped in lettuce or rice paper at the 
table. It’s exotic enough to seem special, 
and because it’s very hands-on, guests 
get fully involved in their meai and the 
festive atmosphere. For a nontraditional 
extra, consider putting out a bowl of 
Lemongrass Mayonnaise (page 66), ei- 
ther alongside or in place of the savory 
pineapple sauce. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 


Lemongrass Paste 


2 large shallots, cut into chunks 

3 plump garlic cloves 

2 fresh small to medium medium-hot 
chiles, red or green, such as serrano 
or jalapeno, or similar ones from an 
Asian market 

2 tablespoons minced lemongrass, from 
the tender inner shoots 

2 tablespoons sugar 

2 tablespoons Vietnamese fish sauce 
(nuoc mam) or other Asian fish sauce 
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One 2- to 242-pound whole mild- 
flavored white fish, such as red 
snapper, striped bass, or a really 
big catfish 





savory Pineapple Sauce 


2 plump garlic cloves 
1, to 1 fresh small to medium medium- 
hot chile, red or green, such as 
serrano or jalapeno, or a similar one 
from an Asian market 
1/2 to 2 tablespoons Vietnamese fish sauce 
(nuoc mam) or other Asian fish sauce 
1 tablespoon Vietnamese anchovy sauce 
(mam nem) or French-style anchovy 
cream (anchoiade) 
1 tablespoon sugar 
1 tablespoon fresh lemon juice 
2 teaspoons rice vinegar 


12 pound fresh pineapple chunks 


One 8-ounce package round rice paper 
wrappers, about 6 inches in diameter, 
optional 

14, pound somen noodles, cooked 
according to package directions and 


drained 
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Butter lettuce leaves, from 1 to 2 heads 
1 bunch each fresh mint, cilantro, and 
basil 
Peanut or vegetable oil for deep-frying 
About 1⁄2 cup all-purpose flour, preferably 
unbleached 


Prepare the lemongrass paste. With a food 
processor running, drop in the shallots, gar- 
lic, and chiles. When minced, stop and add 
the lemongrass, sugar, and fish sauce. Pro- 
cess until a paste forms. 

With kitchen scissors, cut off the spiky top 
fin of each fish if you wish. Cut diagonal 
slashes into the fish at 3⁄4- to 1-inch intervals, 
from behind the head to just short of the tail, 
on both sides. Rub the fish with the paste in- 
side and out, rubbing it especially well into 
the slashes. Cover and let sit at room temper- 
ature for 30 to 45 minutes. 

Prepare the pineapple sauce. With a food 
processor running, drop in the garlic and 
chile. When minced, stop and add the fish 
and anchovy sauces, sugar, lemon juice, and 
vinegar and pulse several times to combine. 
Add the pineapple and again pulse to com- 
bine. The sauce should be soupy but with 
some pineapple texture. 


a Southeast Asian Soiree 
Asian Rice Salad (page 482) 
Dazzling Whole Fried Fish, Vietnamese Style 


Steamed snow peas with mint 


Grilled Fruit. with Sweet and Spicy Dunk (page 503) 


Gingered Thai Iced Tea (page 83) 


Asian beer 
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If you are using the rice paper wrappers, 
pour hot water into a pair of shallow dishes 
or bowls wide enough to dip the wrappers in 
and set them on the table. Set the rice paper 
wrappers on a plate, discarding any that are 
broken. 

Arrange the noodles on a serving platter 
large enough to hold them with the fish and 
place lettuce leaves in a basket or bowl. Pluck 
the herb leaves from the stems and place in 3 
separate bowls. 

Warm at least 5 inches of oil to 360°F in a 
large wide stockpot or other large sturdy pot. 
You will need enough oil to cover the whole 
fish completely. Be sure, though, that you still 
have at least 4 inches to spare at the top of the 
pot, since the fish will raise the oil level a bit 
and the oil will bubble assertively. Near the 
pot, place a large baking rack over a baking 
Sheet lined with paper towels. Have both 
tongs and a frying “spider” (strainer) nearby. 

Dust the fish heavily with flour on both 
sides. 

Holding the fish by the tail, slip it into the 
oil head first. The oil temperature will drop. 
Adjust the heat as needed to maintain a tem- 
perature of 350°F. Fry the fish for 10 to 12 min- 
utes, pushing it under the oil with tongs if it 
rises to the surface, until richly brown and 
crispy. Remove from the oil, using the tongs to 
grasp the fish and the spider to support it, and 
drain on the rack. With a fork or skewer, check 
to see that the fish flakes easily. (If it doesn’t, 
see the sidebar on “Finishing Fried Foods”) 

Place the fish over the noodles on the plat- 
ter and tuck some of the herbs around it. 
Gather everyone around the table and collect 
oohs and aahs. Slice the fish away from the 
bones on one side, cutting it into Y/- to 1-inch- 
wide sections, guided by the slashes. If using 


rice paper wrappers, show the guests that 
they are dunked with fingers, one at a time, 
into the warm water for a few seconds, until 
just soft, then drained over the bowl. Lay out 
a wrapper on a plate. Layer lettuce, a few 
strands of noodlés, and herb leaves over the 
rice paper, then top with a chunk of fish. Roll 
the rice paper up around the fish, turning in 
the ends first. Spoon a little sauce over the 
roll and enjoy immediately. If not using the 
rice paper wrappers, use the lettuce leaves to 
wrap the fish, noodles, and herb leaves. Re- 
peat with the remaining ingredients, flipping 
the fish and slicing the second side when 
needed. 


Party-Time Tip 


With communal dishes of this 
sort, everyone needs to sit close 
enough to be in easy reach of 
most of the fixings. Having to 
pass everything will get old 
Jast. Put table settings 
relatively close together, and if 
you have additional diners, 
make a fish and trimmings for 
every four to siz people. A few 
years ago we got a set of dirt- 
cheap but colorful Asian 
bamboo placemats for sloppy 
meals like this, figuring they’d 
last a summer and be worth 
it. They wipe off amazingly 
well and are still in service 
Jive years later. 
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Dazzling Whole Grilled Fish, Vietnam- 
ese. Style Eliminate the flour and, of course, 
all that oil for frying. After the fish has mari- 
nated for about 30 minutes, oil it well and 
grill on medium heat for 5 to 6 minutes per 
YQ inch of thickness. (Because of the size of 
the fish and the fact that there’s sugar in the 
marinating paste, we cook it a bit lower than 
usual.) Serve the same way. 


Finishing 
Fried Foods 


Should you ever find that any fried 
fish or other food isn’t as done as you 
thought, don’t return it to the pot, 


where it could absorb rather than 
repel oil. Place it on a baking rack 
over a baking sheet and pop it 
into the oven or covered grill 
somewhere in the 300°F range. If 
the food was close to cooking 
through, it shouldn’t need more 
than a few minutes to finish. 





Mixed 
Seafood Grill 


Mixed grills always seem indulgent, like 
you’re cooking specially for everyone at 
once. Put a little thought into the combi- 
nation, so that you have an intriguing as- 
sortment of colors, textures, and flavors. A 
sauce or two that can go on any of the in- 





dividual items pulls it all together. To get 
you started, here’s a mix we like, a la 
Saint-Tropez. Serve it with chilled glasses 
of rose and you'll be transported to the 
Cote d’Azur in an instant. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


Lemon Saffron Aioli 


tablespoon extra virgin olive oil 
teaspoons fresh lemon juice 
pinches of saffron threads 


cup mayonnaise 
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plump garlic cloves, minced 


center-cut salmon fillet, 3⁄4 to 1 pound, 


bask 


preferably skin on 
2 medium fennel bulbs, each cut into 
at least 4 thick slices vertically, 
stalks discarded and fronds 
reserved 
11⁄4 pounds medium shrimp, shelled and, 
if you wish, deveined 
34 pound calamari tubes and tentacles 
Flavorful olive oil 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 


Prepare the aioli, first stirring together the 
oil, lemon juice, and saffron in a small bowl. 
Let sit for 5 minutes for the saffron to soften 
and stir in the mayonnaise and garlic. Refrig- 
erate until serving time. 

Fire up the grill for a two-level fire capa- 
ble of cooking at the same time on both high 
heat (i to 2 seconds with the hand test) and 
medium heat (4 to 5 seconds with the hand 
test). 
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Eight More Ideas 
for Mixed 
Seafood Grills 


` Grilled tuna medallions, salmon fillets, 
and halibut medallions with Avocado 
Mayonnaise (page 66) 


“ Grilled smail snappers and grill-roasted 
oysters with Tabasco-Butter Baste (page 
48) 


A Mess of Smoky Shrimp (page 117), 
Smoked Trout Nibbles (page 114), and 
grilled seafood sausages 


* Grilled Monkfish, Barcelona-Style (page 
115), Smoked Mussels with Saffron May- 
onnaise (page 119), and grilled Spanish 
chorizo 


* Shrimp, halibut medallions, and salmon 
fillets with Mustard-Lemon Butter (page 
64) 


Grilled lobster tails and grilled tuna ke- 
babs with Wasabi-Scallion Mayonnaise 
(page 66) 


Grilled white fish fillets, shrimp, and cala- 
mari with Garlic-Orange Sherry Vinai- 
grette (page 64) 


r Icy Oysters in Sangrita (page 90) and 
grilled mahi mahi with Chunky Avocado 
Salsa (page 67) 





Stroke the surface of the salmon, feeling 
for tiny pin bones. Use tweezers to remove 
any that you find. Coat the salmon, fennel 
slices, shrimp, and calamari with oil, then 
sprinkle with salt and pepper. 

Arrange the fennel slices over medium 
heat and grill for about 14 to 16 minutes total, 


turning on each side twice and rotating a half 
turn each time for crisscross grill marks. 
Brush with a bit more oil ifthe slices look dry 
at any time. After the fennel has cooked 
about halfway, place the salmon over high 
heat, skin side up. Grill over high heat for 2 
minutes, rotating the fillet after 1 minute to 
get crisscross grill marks. (lf the fillet is 
thicker than 1 inch, keep it skin side up for an 
additional minute, rotating after 142 min- 
utes.) Unless you get serious flare-ups, don’t 
touch or move the fillet except when it’s time 
to rotate or turn, because getting a good sear 
where the fish touches the grate is essential 
to help prevent sticking. If you get any resis- 
tance when you rotate the fish, reoil the 
grate. Gently turn the fillet skin side down. 
lightly with 
enough oil to glisten, and continue cooking 


Brush the cooked surface 


for about 4 more minutes, until the skin is 
very dark and crisp. 

While the salmon finishes skin side 
down, place the shrimp and calamari on the 
grill over high heat. Cook for about 2 min- 
utes, until the shrimp are pink and slightly 
firm and the calamari has plumped and is no 
longer translucent. 

If you can’t fit everything on the grill at 
once, grill the fennel first, then the shrimp 
and calamari, and then the salmon, keeping 
each covered with foil as it comes off the 
grill. 

Slice the calamari tubes into thin rings 
and arrange the fennel fronds on a large plat- 
ter. Place the salmon in the center and sur- 
round with the rest of the seafood. Serve with 
the aioli and enjoy right away. 
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Sensational 
Shellfish 
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arty food par excellence. Shrimp, crabs, lobsters, oysters, clams, 
pP and all their shellfish kin reign unchallenged as the most regal 
of treats. Even on coasts where theyre common, they seem special, 
way out of the ordinary. To flatter a Iriend, impress a neighbor, or 
butter up a boss, just pull out the stops with the most majestic of 
seafood. 

Cooking shellfish outdoors is a snap, both simple and quick. Even 
when you’re smoking shellfish, it takes little more than minutes. 
Grilling goes so fast you dop’t dare desert your post for an instant. 
Paella and similarly complex dishes require extra time, but even 
they are easy relative to their star quality and power to please. When 
you want to step out of the crowd without leaving your own comfort 


zone, it’s time to get cracking with shellfish. 


Grilled Shrimp 
Romesco 


Everyone asks for this recipe, so finally 
we had to write one. Before then, we just 
threw it together from shrimp we keep 
in the freezer and homemade Spanish 
romesco sauce that we usually have in 
the fridge during the summer. The two 
make a natural pair, like Babe Ruth and 
a bat. You can certainly buy romesco 
sauce at specialty food stores-often at 
the same places where you'll find the 
richly flavored piquillo peppers used in 
the recipe-but the scratch version packs 
a lot more zest. 


COOKING METHOD | GRILLING 


Serves 6 


Romesco Sauce 

One 4-ounce jar piquillo peppers, with 
their juice, or pimientos, preferably 
fire-roasted, with their juice, plus 
1⁄4 to 12 teaspoon hot red pepper 
flakes 


1 red-ripe plum tomato 
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1 slice chewy country bread, about 
1 ounce, toasted or grilled and torn 
into several pieces 
14 cup slivered salted almonds, Marcona 
if available, 
1 tablespoon hot paprika, preferably 
Spanish 
2 plump garlic cloves 
2 teaspoons red wine vinegar 
1 teaspoon sherry vinegar 
34 teaspoon coarse salt, either kosher or 
sea salt, or more to taste 


6 to 8 tablespoons flavorful olive oil 


2 pounds medium to large shrimp (about 
30 per pound), peeled and, if you 
wish, deveined 


Prepare the sauce. Plop the piquillos and 
juice, tomato, bread, almonds, paprika, garlic, 
vinegars, and salt in a food processor. Add 1 
tablespoon warm water and process until a 
thick puree forms. With the motor running, 
pour in enough oil to make a smooth and eas- 
ily spoonable sauce. Let the sauce sit at room 
temperature for at least 1 hour or cover and 
refrigerate for up to several weeks. 





a Summer Concert in the Park 


Grilled Shrimp Romesco 


smoked Mussels with Saffron Mayonnaise (page 119) 


Vegetable Riot Salad (page 448) 


Crusty baguettes 


Sparkling water 


Peach Slushes (page 84) 
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Toss the shrimp with half of the romesco 
sauce and let sit at room temperature. Spoon 
the rest of the sauce into a small bow] and re- 
serve it. (Chill if not using within an hour.) 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 
Arrange a small-mesh grill rack over the 
grate and oil it well. 

Grill the shrimp uncovered on the rack 
for about 2 minutes per side, turning once. 
The shrimp are done when opaque, pink/ 
white, and just firm with a few lightly 
browned edges. Serve hot or chilled with the 
bowl of sauce. 


Skewered Grilled Shrimp and Piquillo 
Peppers This is fussier but well worth it if 
you have a little extra time. You'll need an ad- 
ditional jar of piquillo peppers. Slice the pep- 
pers into 42-inch strips. Before cooking, wrap 
each of the romesco-marinated shrimp with a 
pepper strip around its center, then thread the 
shrimp on soaked bamboo skewers. For these 
kebabs, hold a shrimp so that its two ends 
make a lazy U and then thread the skewers up 
through the middle of each shrimp so that you 
have something that looks likes Neptune’s tri- 
dent. Repeat with the remaining shrimp. 
Cocktail onions can be added to the skewers, 
too, if you like. Grill as directed, adding 30 sec- 
onds or so to the cooking time per side. If you 
want the kebabs as stand-up finger food, dis- 
card the tails before marinating and thread 
just 2 or 3 shrimp on each skewer. 


Grilled Shrimp Tossed with Vinaigrette 
Replace the romesco sauce with a vinai- 
grette, perhaps Garlic-Orange Sherry Vinai- 
grette, (page 64) Garlic-Orange Barbecue 


Vinaigrette (page 63), or Mango Vinaigrette 
(page 64), or 142 cups of a favorite of your 
own. Use half of the vinaigrette for the mari- 
nade, then half as the table sauce for dunk- 
ing, as directed. 


Simple Garlicky 
shrimp 


Restaurant menus in Mexico often give 
you a choice of preparation methods for 
fish and shellfish, almost always including 
mojo de ajo, meaning “soaked in garlic.” 
Shrimp in particular come out wonderful 
that way. 


COOKING METHOD | GRILLING 


Serves 6 


Butter Sauce 
8 tablespoons (1 stick) unsalted butter 
2 tablespoons flavorful olive oil 


12 to 14 plump garlic cloves, thinly sliced 


2 pounds medium to large shrimp (about 
zo per pound), peeled and, if you 
wish, deveined 

1 to 2 tablespoons flavorful olive oil 

Coarse salt, either kosher or sea salt 
Minced fresh flat-leaf parsley 


Lemon wedges 


Prepare the butter sauce, warming the 
butter and oil in a medium skillet over 
medium-low heat. Add the garlic and cook 
slowly, until it just begins to color. Remove 
the garlic with a slotted spoon immediately 
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Shrimp on the Barbie 


Australians, including mythical ones like Crocodile Dundee, fueled the 


popularity of shrimp on the grill for Americans. They’re power grillers down under, 
well aware that shrimp should be sizzled quickly over the ‘hottest of fires. 
Here are some other tips for getting it right: 


* Few of us will ever see a fresh shrimp except 
in an aquarium. They are so perishable that 
nearly all are frozen at sea. Buy thawed 
shrimp the day you plan to cook them, from a 
market that thaws them each morning, or buy 
them “individually quick frozen” in bags that 
allow you to pour out what you need and re- 
turn the rest to the freezer. 


* For grilling and smoking, we prefer medium 
to large shrimp, those that come about thirty 
to the pound. 


* The kinds of shrimp you find at markets will 
vary with where you live, but we choose Gulf 
and Mexican white shrimp and Alaskan spot- 
ted prawns when they’re available. 


* We avoid prepeeled shrimp in favor of ones 
that we peel ourselves. More work but much 
more flavor. If you’re hosting a huge event 
where it would be prohibitive to peel them 
yourself, use the prepeeled shrimp in a 

preparation with plenty of seasoning, such as 

Grilled Shrimp Romesco. 







so the garlic doesn’t color beyond the nutty, 
light golden stage. Reserve the garlic and the 
warm butter sauce. 

Toss the shrimp with the oil and salt and 
let sit at room temperature. 

Fire up the grill, bringing the temperature 
to high (a to 2 seconds with the hand test). 
Arrange a small-mesh grill rack over the 
grate and oil it well. 

Grill the shrimp uncovered on the rack for 
about 2 minutes per side, turning once. The 
shrimp are done when opaque, pink/white, 


* Yes, we do peel shrimp before grilling, so that 
the flame can kiss the food. If you cook 
shrimp on a grill in their shells, the shrimp 
come out nicely steamed, but that’s a whole 
different method of cooking. Some authori- 
ties say the shrimp dry out or cook unevenly 
sans shell, though that isn’t our experience 
when we use shrimp of the recommended 
size and give them our brief undivided atten- 
tion while grilling. The shrimp won't be as 
plump and moist as steamed ones, but their 
concentrated flavor and the contrast of tex- 
tures more than compensates. 


+ It's easy to tell when shrimp are done. When 
they’re no longer translucent, but pink-white 
all over and just firm, take them off the fire. 
We generally turn and remove shrimp with a 
spatula so that we can flip or rearrange at 
least several at one time. 





and just firm with a few lightly browned 
edges. 

Spoon equal amounts of butter sauce over 
each portion of shrimp. Scatter with garlic and 
parsley and garnish with lemons. Serve hot. 


Grilled Sesame Shrimp Replace the olive 
oil with 1 tablespoon dark sesame oil, added 
after the garlic is removed from the butter. 
Serve as directed, sprinkling with toasted 
sesame sceds, if you like, instead of parsley. 
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Grilled Shrimp with Martini Butter Add 
a splash or two of dry vermouth and 1 table- 
spoon minced lemon Zest to the butter after 
the garlic is removed. Serve as directed, 
sprinkling with green olive slivers instead of 
parsley. 


simple Smoked Garlicky Shrimp Smoke 
the shrimp instead of grilling. Bring the 
smoker to 200°F to 250°F and smoke for 15 to 
20 minutes. 


smoked Shrimp with Roasted Lemon 
Substitute Roasted Lemon Marinade (page 
40) for the garlic butter sauce. Be sure to 
avoid overmarinating. Smoke instead of 
grilling. Bring the smoker to 200°F to 250°F 
and smoke for 15 to 20 minutes. 


Cane-Charred 
South Louisiana 
Shrimp 


These shrimp come dressed to party, 
cloaked in a deeply sweet, cane syrup- 
infused Louisiana-style barbecue sauce. If 
cane syrup isn’t easy to find in your neigh- 
borhood, substitute dark corn syrup. 


COOKING METHOD | GRILLING 


Serves 6 





South Louisiana Barbecue Sauce 
W cup cane syrup, such as Steen’s, or dark 


corn syrup 
W cup white vinegar 


1 to 2 teaspoons Tabasco, Cajun Chef, or 
other Louisiana hot sauce 


2 pounds medium to large shrimp (about 
30 per pound), peeled and, if you 
wish, deveined 


Stir together the sauce ingredients in a 
large bowl, adding enough hot sauce so that 
you can definitely taste it. Set aside 1⁄4 cup of 
the sauce. Toss the shrimp with the sauce and 
let sit at room temperature 10 to 15 minutes. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 
Arrange a small-mesh grill rack over the 
grate and oil it well. 

Grill the shrimp uncovered on the rack 
for 2 to 242 minutes per side, turning once. 
The shrimp are done when opaque, pink/ 
white, and just firm with a few lightly 
browned edges. Serve hot or chilled piled 
high and drizzled with the remaining sauce. 


Party-Time Tip 


No matter how large your 
group of diners, keep the 
shrimp on the grill at any one 
time to a manageable number. 
They cook quickly, and you 
need to get them off the fire 
immediately when done. With 
a large crowd, it’s easy to grill 
small batches back to back, 
especially if you use a large 
sturdy spatula. Make tt part of 
“dinner and a show.” 
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The Adaptable 
shrimp 


Unlike other shellfish, there’s hardly 


an outdoor cooking method that 
doesn’t do well by shrimp. it would be 
awkward to put the little critters on 
the rotisserie, but they take readily to 
grilling, smoking, roasting, frying, 
boiling, and steaming. 


Paprika-Smoked 
Shrimp 


These get a double dose of smoke scent, 
first from smoked paprika and then from 
smoldering wood, perhaps oak, orange, 
cherry, or another fruit wood. If you wanta 
lot of smoked shrimp for a party and don’t 
want to peel them yourself, refer to the 
recipe for A Mess of Smoky Shrimp (page 
117) for our smoke-’em-in-their-shells 
method. 


COOKING METHOD | SMOKING 


Serves 6 


Dry Rub 
14 tablespoons smoked paprika, hot or 
sweet 
1 teaspoon coarse salt, either kosher or 
sea salt 
2 teaspoon celery salt 
12 teaspoon brown sugar 


h teaspoon onion powder 








2 pounds medium to large shrimp 
(about 30 per pound), peeled and, if 
you wish, deveined 


2 tablespoons vegetable oil 





Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Prepare the dry rub, stirring the ingredi- 
ents together in a small bowl. 

Toss the shrimp with the oil in a large 
bowl. Sprinkle with the dry rub, then toss 
again until well coated with the spices. Let 
the shrimp marinate at room temperature for 
about 15 minutes. 

Transfer the shrimp to the smoker (on a 
small-mesh grill rack or in a smokeproof 
dish if you wish) and smoke them until just 
cooked through and lightly fragrant, about 15 
minutes. They are ready when opaque, 
lightly pink, and just firm. Serve hot. 


Brining Shrimp 


To our taste, shrimp takes to brining 
better than some other foods, 
- because plumping and flavoring 
shrimp with saitwater can enhance its 


briny nature. Use a cup of table sait 
and a quart of water for one and a 
half to two pounds of shrimp. 
Refrigerate for twenty to thirty 
minutes (no longer!), then drain 
and rinse. Eliminate any other 
salt from a recipe. 
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smoky Shrimp with Tequila, Lime, and 
Jalapeno Replace the dry rub and veg- 
etable oil with lively Tequila, Lime, and 
Jalapeno Paste (page 35). Serve with lime 
wedges on the side. 


smoky Shrimp with Piri Piri Use 1⁄2 cup 
of Piri Piri sauce (page 59) as a marinade 
instead of the dry rub and oil mixture. After 
smoking, serve with the remaining fiery 
sauce. 


Lowcountry 
Fried Shrimp 


Our Carolina lowcountry friend, John Mar- 
tin Taylor, author of The Fearless Frying 
Cookbook (1997), introduced us to shrimp 
fried in this superlative fashion. Dunk the 
shrimp, hot and crispy, into the accompa- 
nying classic cocktail sauce. Double the 
portions if you like, cooking in batches as 
needed. 


COOKING METHOD | BIG-POT FRYING 


Serves 8 to 12 


Cocktail Sauce 


2 cups bottled chili sauce 
'4 cup prepared horseradish, or more to 
taste 
Minced zest and juice of 2 medium 
lemons 
Minced zest and juice of 1 medium lime 
Hot pepper sauce, such as Tabasco 


Salt, optional 


4 large eggs 
142 cups milk 
2 teaspoons salt, or more to taste 
4, pounds medium shrimp (about 
36 per pound), peeled and, if you 
wish, deveined 
3 cups fine saltine-style cracker crumbs 
Peanut or other vegetable oil for deep- 
frying 


Prepare the sauce, combining the ingredi- 
ents in a bowl. Adjust the seasonings and add 
salt if needed for a sassy but not brazen 
sauce. Chill until ready to serve. 

Whisk the eggs, milk, and salt together in 
a large bowl, then add the shrimp. Toss to- 
gether to coat all the shrimp, then drain the 
shrimp. Pour the cracker crumbs onto a 
plate. 

Pour at least 6 inches of oil into a 4-gallon 
stockpot or other large cooking pot. Warm 
the oil to 360°F. Dunk the shrimp in the 
cracker crumbs and shake lightly to elimi- 
nate excess crumbs. Fry the shrimp, in 
batches if necessary, until golden brown, 
about 142 minutes. Remove with tongs, a 
mesh wok “spider” strainer, or another 
strainer rather than a slotted spoon. Drain 
and serve piping hot with the cocktail sauce. 


Gaido’s Galveston Fried Shrimp This 
triple-dipped version uses cornmeal, butter- 
milk, and flour. It’s based on what we’ve 
learned about frying shrimp from the Gaido 
brothers, master fryers and owners of Galve- 
ston’s venerable Gaido’s restaurant, where 
the family’s skill with a skillet has been on 
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display for nearly a century. Butterfly the 
shrimp, slicing down the curved lower side 
and pressing the shrimp open. It may seem 
like a lot of work, but it gives you more sur- 
face to get crunchy. Eliminate the eggs, milk, 
salt, and cracker crumbs. Instead, toss the 
shrimp with 3 cups cornmeal (yellow if you 
have a choice). Next, dunk the shrimp in 
z cups buttermilk seasoned with 2 minced 
garlic cloves and a few generous shakes of 
Tabasco or another hot sauce. For the final 
dipping, mix together 3 cups of all-purpose 
flour with 2 tablespoons freshly ground black 
pepper, 2 tablespoons hot paprika, and 1 ta- 
blespoon salt. Fry as directed and serve with 
the cocktail sauce. 


Carolina Islands 
Frogmore Stew 


This seafood boil gets its odd name from 
an ancestral home on one of the islands 
near Hilton Head. Preparations vary, so if 
you like, replace some of the water with a 
beer or two, fiddle with the seasonings, 
toss in a dozen small boiling onions when 
the corn goes in, or add a few blue crabs 
or some fresh crabmeat at the same time 
you put in the shrimp. The New York 
Times, in an article years ago, observed 
that beyond shrimp, corn, and sausage, 
the only common denominator among 
competing versions of Frogmore stew 
was that none was ever left. 


COOKING METHOD | BIG-POT BOILING 


Serves 8 to 12 





Carolina Seafood Boil 

'4 cup coarse salt, either kosher or sea salt 
tablespoons celery seeds 

tablespoons mustard seeds 


tablespoons mixed pickling spice 


m O N N 


tablespoon plus 1 teaspoon garlic 
powder 
1 tablespoon plus 1 teaspoon freshly 
ground black pepper 
2 to 3 teaspoons hot red pepper flakes 
2 teaspoons ground ginger 


or 4 bay leaves 


N 


8 ears fresh corn, in 2- to 43-inch sections 

2 pounds spicy sausage links, in 2- to 
z-inch sections 

4 pounds medium to large shrimp (about 
30 per pound), preferably without 
heads 


Hot sauce, such as Texas Pete or Tabasco 


Pour at least 2 gallons of water into a 
stockpot or other large heavy cooking pot of 
at least 4-gallon capacity. Stir in the seafood 
boil ingredients and bring the water to a 
rolling boil. 

If your pot has a basket, plan to use it to 
make corralling all the ingredients easy. Add 
the corn and sausage to the pot, return to a 
boil, and continue boiling for 10 minutes. Add 
the shrimp to the pot, and continue to boil for 
another 3 to 4 minutes, until the shrimp are 
opaque and just firm and the corn and 
sausages are cooked through. Quickly drain 
and pile everything on a big rimmed platter 
or spoon with a slotted spoon into individual 
large shallow bowls. Serve on a bare table, 
over newspapers, or otherwise casually, with 
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containers for shrimp shells. Encourage eat- 
ing with fingers and forks as needed and 
pass the hot sauce. 


Coastal Shrimp 
steam 


Sometimes an invitation to a “steam” re- 
ally means a “boil.” In this case the event 
is true to its name. Cooking shrimp above 
simmering liquid keeps them firm tex- 
tured, preventing overcooked mushiness. 
You can still infuse them with lots of fla- 
vor using a generous hand for the sea- 
sonings. 


COOKING METHOD | BIG-POT STEAMING 


Serves 8 to 12 


4 pounds medium to large shrimp (about 
zo per pound), preferably without 
heads 

2 large lemons, thinly sliced 

2 to 3 large celery ribs, thinly sliced 

1 large onion, thinly sliced into half- 
moons, or 6 to 10 garlic cloves, 
slivered 

V4 cup Chesapeake-Style Seafood Rub and 
Boil (page 28) or commercial Old Bay 
seasoning 

1 tablespoon coarse salt, either kosher or 
sea salt 

1 cup cider vinegar 

One to two 12-ounce bottles medium- 
bodied beer 


% large bay leaves 





awry 


ranana Tatty vert Cl foment yey ve rerr an 


sm aua ent SERA VRAIS 


Toss the shrimp, lemons, celery, onion, 
boil, and salt together in a large bowl. Let sit 
at room temperature for 15 to 20 minutes 
while you finish the cooking preparations. 

Pour the vinegar into a 10-gallon or larger 
pot, preferably with a steamer/colander in- 
sert. Use another type of steamer insert if 
needed, such as the collapsible metal variety. 
Add enough beer to make at least a generous 
inch of liquid in the bottom of the pot. Toss in 
the bay leaves. Bring the liquid just to a sim- 
mer. 

Dump the shrimp and other ingredients 
into the steamer, cover, and steam for 3 min- 
utes. Stir the shrimp up from the bottom and 
continue steaming for about 3 more minutes, 
or until just cooked through and firm. 
Arrange in a big bowl or on a large platter. 
Save the steaming liquid, discarding the bay 
leaves. 

Serve warm. Top each portion with some 
of the lemon, celery, and onion and then a ta- 
blespoon or two of the steaming liquid. Peel 
and eat with lots of paper napkins. 


Coastal Shrimp Steam with Cocktail 
salsa You can always serve shrimp with tra- 
ditional ketchup-horseradish cocktail sauce, 
but for something a little different try Chilean 
Tomato Salsa (page 68). 


Coastal Shrimp Steam with Green Chile 
Chutney Sweet, sour, and spicy, the Green 
Chile Chutney (page 70) makes for a very dif- 
ferent but satisfying dip. 
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Grilled 
Mustard-Tarragon 
sea Scallops 


Scallops grill exceptionally well. Inside, 
many cooks pan-sear them over high 
heat, so they adapt readily to the similar 
temperatures of the grill. With a little aid 
from their marinade, these come out with 
a fine crusty surface to contrast with their 
tender sweet meat. 


COOKING METHOD | GRILLING 


Serves 6 


Mustard-Tarragon Marinade 

1 cup dry white wine 

1⁄4 cup Dijon mustard 

14 cup tarragon vinegar 

1⁄4 cup fresh tarragon or 2 tablespoons 
dried 

14 cup flavorful olive oil 


2 garlic cloves 


30 medium to large sea scallops of about 
equal size (about 2 pounds) 


Coarse salt, either kosher or sea salt 


Puree the marinade ingredients together 
in a blender or food processor. Place the scal- 
lops in a large zippered plastic bag and pour 
the marinade over them. Seal, then toss back 
and forth to coat them evenly. Refrigerate for 
about 30 minutes. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 
Place a small-mesh grill rack over the cook- 
ing grate. 


Drain the scallops, discarding the mari- 
nade. Pat the scallops lightly with paper tow- 
els to soak up excess moisture. Sprinkle 
them lightly with salt. 

Grill the scallops uncovered on the well- 
oiled rack for 2 to 242 minutes per side, until 
opaque with a few browned edges. 


Orange Fennel Sea Scallops Substitute 
Orange Fennel Marinade (page 39) for the 
mustard and tarragon mixture. The sugar in 
the orange juice will help the scallops get 
nicely browned on the surface. 


Grilled Scallops with Brandy Cream 
Scallops go well with creamy sauces, but you 
don’t want too many flavors mixed together, 
or they’ll be masked. For this cream, reduce 


Party-Time Tip 


Corpulent sea scallops are 
made for a celebration, but 
theyre pretty darned expensive 
Jor entertaining a group. You 
can extend them in one of 
several ways. Use them 
in small portions as an 
appetizer or one of several 
tapas or make them part of 
a mixed grill with sausages, 
beef tenderloin, or other 
compatible ingredients. 
You can also use them in 
an elegant pasta or a 
special salad. 
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Scallops on 
the Grill 


* For grilling and plank-roasting, use sea 
scallops rather than small bay scallops. 


* Most scallops are treated with a phos- 
phate solution, which plumps them and 
makes them keep longer. It reduces their 
cost, but they ooze so much liquid when 
cooking that they shrink substantially 
and don’t sear easily. Ask your fish mar- 
ket for “dry” scallops, which feel a touch 
tacky rather than watery. If you see them 
side by sidé, you can usually tell them 
apart by color. “Dry” scallops will look 
naturally creamy and the treated ones 
blindingly white. 


Use your hottest fire for scallops, cook- 
ing them just until their translucence 
fades to opaque white 





1 cup brandy by half over high heat, then 
add 2 cups cream and reduce by about half 
again. Stir in 3 ounces mascarpone or cream 
cheese until melted and season with salt. In- 
stead of marinating the scallops, sprinkle them 
with Serious Salt-and-Pepper Rub (page 22) or 
Smoky Salt-and-Pepper Rub (page 22). 


Baltimore 
Blue Crab Steam 


Blue crabs flourish all the way from New 
England south to Florida and around the 
gulf to the Texas shore, but they particu- 
larly thrive on the thousands of miles of 
shoreline around the Chesapeake Bay. 
Maryland cooks generally prefer heavy 
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male crabs, called jimmies, for boils and 
steams like this. They flavor the water 
with copious seasonings, and when the 
crabs are done, everyone joyfully goes af- 
ter their meat with mallets, crackers, 
picks, and paring knives. It’s a lot of work, 
but also a major feast and social rite. For 
a home event, tape down Several layers of 
newspaper over the table as the table- 
cloth, which makes cleanup a breeze. All 
you need are lightning bugs to make a 
summer evening complete. 


COOKING METHOD | BIG-POT STEAMING 


Serves 8 to 12 


Three 12-ounce bottles or cans medium- 
bodied beer 
About 3 cups cider or white vinegar, plus 
more for the table 
1 cup Chesapeake-Style Seafood Rub and 
Boil (page 28) or commercial Old Bay 
seasoning 
V5 cup salt 
3 dozen live large blue crabs, preferably 
male 


An hour or two before you plan to steam 
the crabs, pour the beer into a 10-gallon or 
larger pot, preferably with a steamer/colan- 
der insert. Let the beer sit to go flat. When 
youre ready to cook, pour in the vinegar. 
You’ll need enough to have about 2 inches of 
liquid in the bottom of the pot. Place a 
steamer insert in the pot (or improvise one 
with a baking rack sitting over crumpled 
foil). 

Stir the boil and salt together in a small 
bowl. 
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. dipping 
Macaroni salad 


Sliced red-ripe tomatoes 


© 
Dia 
ca 
= 


Lemon meringue pie 


a Baltimore Memorial Day Blue Crab Steam 


Steamed blue crabs, heaps of them, with bowls of cider vinegar for 


Icy beer and ginger beer or ginger ale 


If the crabs are especially feisty, or you’re 
nervous about handling them, give them a 
plunge in a tub of ice water for about 10 min- 
utes to stun them. The water bath will wash 
away some of the flavorful brininess, but it 
also helps the seasonings stick to the shells. 

Bring the liguid in the pot to a boil over 
high heat. 

Arrange layers of crabs and spices up- 
ward from the steamer basket quickly, to 
avoid the haze of steam. The number of crabs 
and amount of seasoning will vary depend- 
ing on the size of the pot and crabs. After you 
make a layer of crabs, sprinkle them heavily 
with seasoning and repeat until all the crabs 
and seasonings are used. 

Clamp the lid on the pot, reduce the heat 
to medium-high, and steam for 20 to 25 min- 
utes, or until the crabs are all bright red. Re- 
move the crabs with tongs and pile up on 
platters. Serve right away. 

Have all the crab whacking and picking 
paraphernalia on the tables, along with 
bowls of vinegar for dunking the crabmeat as 
it comes from the shells. Flip a crab over and 
break off the T-shaped apron or flap. Lift off 
the top shell and scrape or cut out the spongy 
whitish gills and gooey innards. The gold- 
colored “mustard” or fat is edible and deli- 





cious. Break the body in half. Split the crab 
body sections horizontally to expose the 
pockets of meat in the body cavities. Twist 
the back end fin or flippers around and pull, 
which should pop out the backfin meat. Pull 
all the little legs off and suck the bit of meat 
out of each. We save the scrumptious claws 
until the end, cracking them open to finish 
with their sweet meat. 


Cleaning Live 
Soft-Shell Crabs 


if you live near the eastern seaboard, 
you probably can find live soft-shell 
crabs. If you're squeamish, have the 
store clean them for you. If not, the 
process isn’t really hard. On each crab, 
cut away the mouth and eyes with a 
scissors. Lift the top shell on both 
sides and scrape or cut out the spongy 
whitish gills with a small knife. Turn 
over on the back, pull down the 
triangular or T-shaped apron or flap, 
and cut off with the scissors. 
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»oft-Shell 
Crab Fry 


Soft-shells are one of nature’s fleeting 
treats, available only in the few hours be- 
tween the time when maturing blue crabs 
molt their original shells and their new 
shells harden. Chesapeake legend says 
the ritual begins with the first full moon in 
May, but depending on the harvesting 
techniques and provenance of the crabs, 
they may be found as early as March and 
as late as September. If you can’t find 
them fresh, look for frozen ones from a re- 
liable market. Otherwise, plan to cook the 
crabs the day you purchase them. Of the 
cracker crumbs weve tried for coating 
sofi-shells, we favor those made from 
Carr’s croissant crackers, which have a 
buttery character, though any saltines or 
lightly flavored crackers can be used. 
Finish every bite, because the entire crab 
is edible. 


COOKING METHOD | BIG-POT FRYING 


Serves 8 or more 


1 cup all-purpose flour, preferably 
unbleached 

2 to 3 teaspoons Southwest Sizzler dry 
rub (page 26) or Wild Willy’s Number 
One-derful Rub (page 23) 

142 teaspoons freshly ground black pepper 

1 teaspoon salt (reduce quantity or 
eliminate if the cracker crumbs are 
harshly salty) 

1 cup buttermilk 

3 large eggs 

2 tablespoons Dijon or yellow mustard 


4 Cups (about 6 ounces) finely ground 
cracker crumbs 
16 cleaned fresh soft-shell crabs, 
preferably 3 to 4 ounces each 
At least 1 gallon peanut or vegetable oil for 
deep-frying 
At least 4 large lemons, cut into wedges 


Stir together on a plate or in a shallow 
dish the flour, dry rub, pepper, and half of the 
salt. In a shallow dish, whisk together the 
buttermilk, eggs, mustard, and remaining 
salt. Arrange the crackers crumbs on another 
plate or shallow dish. 

Dip each crab into the seasoned flour, 
then into the egg mixture, and then into the 
cracker crumbs. Shake gently to eliminate 
excess crumbs. Lay each crab out gently ona 
baking sheet. Refrigerate uncovered while 
you finish preparations. 

For draining the crabs, arrange several 
layers of paper towels to cover another bak- 
ing sheet. Top with one or more baking racks 
to cover the towels. 

Heat at least 6 inches of oil in a stockpot 
or other large cooking pot to 360°F. Fry the 
crabs, in batches if necessary, until golden 
brown and crisp, 3 to 4 minutes. Watch out 
for popping, because the crabs are full of 
moisture. Remove with tongs, a mesh wok 
“spider” strainer, or another strainer rather 
than a slotted spoon. Drain the crabs on the 
baking racks and serve as soon as all are 
fried, with lemon wedges. 


Soft-Shell Crab Sandwiches Place a fried 
crab and a couple of lettuce leaves between 2 
slices of soft white sandwich bread smeared 
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with some tartar sauce or mayonnaise. 
Crispy legs should be dangling out for the 
full effect. Repeat, eat. 


Dungeness 
Crab Boil 


Most of the big, beautiful Dungeness 
crabs caught in the Pacific are steamed 
or boiled before being shipped across 
the country. To get them live for a boil of 
your own, check an Asian market or get a 
seafood supplier to make a special or- 
der. Cook the crabs the day you acquire 
them, seasoned simply with light citrus 
flavors to let their mild, sweet meat shine. 
Be sure to have mallets, crackers, and 
picks for everyone, or at least enough to 
share easily. Spread out newspapers, pile 
the crabs high, and get cracking. 


COOKING METHOD BIG-POT BOILING 


Serves 6 or more 


2 large lemons, halved 


1 large orange, halved 
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2 tablespoons coarse salt, either kosher 
or sea salt k 

3 bay leaves 

6 live Dungeness crabs, heavy for their 
size and frisky, preferably 21⁄2 to 
25/4 pounds each 


Lemon Butter 
2 pound (2 sticks) unsalted butter 


2 tablespoons fresh lemon juice 


Coarse salt, either kosher or sea salt 


Pour about 3 gallons water into a 10- 
gallon or larger pot. Squeeze the lemons and 
orange into the pot, then toss in the shells of 
the fruit. Add the salt and bay leaves. Bring to 
a rolling boil. Add the crabs to the pot and 
cover, to help bring the water back to a boil 
as soon as possible. Cook for 12 to 16 minutes 
(or 5 to 6 minutes per pound once the water 
has returned to a boil), until the crabs are 
bright red-orange, with opague meat. The 
water will have some whitish-yellowish film. 
To check doneness, twist off a leg from one 
crab and look at the tendril of meat. If still 
translucent, return to the pot and cook for a 
few minutes more. 
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a Festive Northwest Crab Feed 


Dungeness Crab Boil 


Grilled Dungeness Crabs with Asian Marinade (page 249) 


Asian Rice Salad (page 482) 


Rhubarb-Berry Ice (page 516) 
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Coddling 
Your Crabs 


Don’t keep crabs or any other living 
seafood in a plastic bag. They need to 
breathe. Place them in a grocery 
store brown paper bag and close with 
a double fold. Dampen the top with 
water, then place inside a second 


grocery bag. Stash in the fridge or a 
cooler until you’re ready to cook. 
Once you remove the crabs from the 
bags, turn them on their backs to 
keep them from taking over your 
kitchen. They will usually stay where 
you put them. If they go skittering 
elsewhere, it will just add a little 
natural excitement to your party. 





Remove the crabs with tongs. Rinse the 
crabs in cold water to stop the cooking, but 
then drain so they don’t sit in water. 

On each crab, cut away the mouth and 
eyes with scissors. Lift the top shell on both 
sides and scrape out the yellowish goo, then 
scrape or cut out the spongy whitish gills 
with a small knife. Turn over on the back, 
pull down the triangular apron or flap, and 
cut off with scissors. Alternatively, break the 
body in half, pulling the apron off at the same 
time. If you want to give your guests a head 
start, crack the body and legs in a few spots. 
Repeat with the remaining crabs. (After 
cleaning, the crabs can be chilled if you wish, 
but they’re best eaten immediately.) 

Pile the crabs up on a platter. Melt the but- 
ter and stir in the lemon juice and salt to taste. 
Serve the crabs with the butter. Heavenly. 


PAAA RODS DARDRORODD RADIA PADNADEE LDA DNPSSAD DANO AAAA AAAA 


eee ae NOE EE TE Ueno nunnt nt bntamn tennte tt {tarry Thtet it tt enterev rut atten! 100i ante Ste ttt eennenT TT TIT a TVET COU TEEETETEN SEEN) 


Grilled Dungeness 
Crabs with 
Asian Marinade 


While all crabs benefit from mild season- 
ings, the briny Dungeness also takes es- 
pecially well to ginger, garlic, soy, and 
other bold Asian flavors. We parcook 
these crabs in a pot, then marinate and fin- 
ish them on the grill, where salivating 
friends inevitably gather to watch and 
rave. As with the previous recipes, a 
newspaper- or oilcloth-covered table will 
work best. Offer plenty of hand wipes. 


COOKING METHOD | GRILLING 


Serves 6 or more 


2 tablespoons coarse salt, either kosher 
or sea Salt 

6 live Dungeness crabs, heavy for their 
size and frisky, preferably 2'/ to 
254 pounds each 


Marinade and Sauce 


' cup vegetable oil 
144 cups Korean Barbecue Sauce (page 56) 
4, pound (2 sticks) unsalted butter 


Pour about 3 gallons water into a 10-gallon 
or larger stockpot and add the salt. Bring to a 
rolling boil. Add the crabs to the pot and cover 
to help bring the water back to a boil as soon 
as possible. Parcook for 5 to 6 minutes. The 
crabs will have just begun to throw off a 
whitish film, and the shells will be turning 
bright red-orange just around the edges. 
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Remove the crabs with tongs. Immedi- 
ately rinse them in cold water to stop the 
cooking, then drain them. 

On each crab, cut away the mouth and 
eyes with scissors. Lift the top shell on both 
sides and scrape out the yellowish goo, then 
scrape or cut out the spongy whitish gills with 
a small knife. Turn over on the back, pull 
down the triangular apron or flap, and cut off 
with the scissors. Alternatively, break the 
body in half, pulling the apron off at the same 
time. With sturdy kitchen scissors, cut the 
bodies into 4 sections, exposing some of the 
interior meat. Crack the body and legs in mul- 
tiple spots. Repeat with the remaining crabs. 

Prepare the marinade, mixing the oil with 
half of the Korean barbecue sauce. Slather 
the marinade over the crab pieces, rubbing it 
into their crannies. Let sit covered lightly at 
room temperature. Melt the butter and stir 
the rest of the barbecue sauce into it. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Arrange the crab pieces on the grill and 
cook uncovered for 5 to 8 minutes, turning on 
all sides. The crabs are done when the mari- 
nade is caramelized on the surface. 

Pile the crab pieces on a platter. Serve 
with the butter. 


Grill-Roasted 
Oysters 


These always strike friends as exotic, but 
few things are easier to master. The oys- 
ters pop open for eating over the fire, 
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eliminating any shucking, and require 
only a simple dressing to accentuate their 
natural flavor. Buy a few extra oysters to 
avoid disappointment if one or more 
don’t open. They won’t go to waste. We 
serve them with a classic mignonette, 
which is something like a vinaigrette 
without oil. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Makes 2 dozen oysters, serving 4 or more 


Mignonette 
W cup rice wine vinegar 
3 tablespoons minced shallot 
2 teaspoons minced lemon zest 


Pinch of coarse salt, either Kosher or 
sea salt, and freshly ground black 


pepper 


2 dozen fresh oysters in their shells, 
scrubbed, preferably smaller oysters 
with somewhat flat shells 

Rock salt, raw rice, seaweed, or a platter’s 
worth of fresh herb sprigs 


Whisk together the mignonette ingredi- 
ents in a small bowl. Refrigerate until serv- 
ing time. (It will hold well for several hours.) 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Arrange the oysters in a single layer on 
the grill grate, deeper shells down. If they 
don’t all fit, place as many on the grill as you 
can and then add those remaining as you re- 
move ones that are done. Cover the grill. 
Roast the oysters for about 5 minutes, then 
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remove the grill cover. Continue cooking for 
5 more minutes, removing the oysters with 
sturdy tongs as quickly as each one pops 
open. They burble and sputter a bit as they 
cook. After 10 minutes, remove any remain- 
ing unopened oysters and discard them. 

Arrange the oysters on plates or one big 
platter, on a bed of rock salt to hold them up- 
right to retain their juices. Spoon a few drops 
of mignonette into each oyster and serve 
more on the side. Eat as soon as the shells 
are cool enough to handle, popping oysters 
out with a fork and slurping as you go. 


Grill-Roasted Oysters Gulf Style For a 
Louisiana-style feast, substitute Tabasco Vinai- 
grette (page 64) for the mignonette. 


Barbecued Oysters Chesapeake Style 
Cook in the same way, then top the oysters 
with a tomato-based barbecue sauce, such as 
Genuine Kansas City Barbecue Sauce (page 
50), with some vinegar added to thin it. Puta 
square of crisp-cooked bacon on each oyster 
before eating. 


Grill-Roasted Clams Small clams like lit- 
tlenecks, cherrystones, or Manila clams can 
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be cooked just like oysters and pop open on 
the grill in the same way. If the clams are re- 
ally small, you may want to arrange them ina 
single layer in one or more cast-iron or other 
ovenproof skillets. Serve with the vinaigrette 
or barbecue sauce in the preceding variations 
or with Anchovy Butter (page 64). 


Old-Fashioned 
Oyster Fry 


in American cookbooks from earlier cen- 
turies, recipes often instructed cooks to 
fry foods “like an oyster,” assuming every- 
one knew how to do that. Most modern 
cooks missed out on that lesson, so 
here’s the quick skinny. You typically dunk 
oysters in eggs, milk, or both and then 
coat them with cornmeal, flour, bread 
crumbs, or the cracker crumbs that we fa- 
vor in this case. Then fry quickly in hot oil. 
Ready, set, go. i 


COOKING METHOD | BIG-POT FRYING 


Serves 8 to 12 


a Carolina Outer Banks Supper 


Lots of Grill-Roasted Oysters 


Coastal Shrimp Steam (page 243) 


Scalloped Sweet Potatoes (page 490) 


Fig cake and fig or vanilla ice cream 
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Horseradish Rapture 


One 6-ounce horseradish root 
% tablespoons white vinegar, or more to 
taste 
1h cup sour cream 
t4 cup mayonnaise 
Coarse salt, either kosher or sea salt, and 
freshly cracked black pepper, 


optional 


6 large eggs 

2 tablespoons whole or 2% milk 

1 tablespoon coarse salt, either kosher or 
sea salt 

1 tablespoon freshly ground black pepper 

z to 4 cups Saltine-style cracker crumbs 

2 quarts drained shucked medium 
oysters 


Peanut oil or vegetable oil for deep-frying 


Prepare the sauce. Pee! the horseradish 
with a vegetable peeler and cut the root into 
about 6 chunks. Put the horseradish and 
vinegar in a food processor and process until 
evenly minced. Stop and scrape down the 
sides as needed, but avoid taking a deep 
whiff of the fumes. Add the sour cream and 
mayonnaise and pulse until smooth. Stir in 
salt and pepper to taste if you wish. Chill un- 
til serving time. 

Lightly beat the eggs, milk, salt, and pep- 
per together in a large shallow bowl. Pour 
about 1 cup of the cracker crumbs on a 
square of wax paper. With a fork, pick up an 
oyster and dip it into the egg mixture. Trans- 
fer it to the cracker crumbs, laying it on 
them. Lift up one of the sides of the wax pa- 
per to shift the crumbs so that they coat the 
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oyster. (This process keeps the crumbs from 
getting mashed down and wet.) Transfer the 
coated oyster to a platter. Repeat with the re- 
maining oysters, adding more cracker crumbs 
as needed. Place the uncovered platter of oys- 
ters in the refrigerator for 10 to 20 minutes. 

Arrange a large baking rack over a paper- 
towel-covered baking sheet and place it close 
to the fry pot. 

Pour at least 3 inches of oil into a stockpot 
or other large sturdy cooking pot. Warm the 
oil to 375° F-. 

Cook the oysters in batches, avoiding 
crowding, until golden brown and crisp, 
about 2 minutes per batch. The oysters may 
pop a bit as they fry. Drain the oysters on the 
baking rack, keeping them in a single layer. 
Repeat with the remaining oysters until all 
are cooked. Serve immediately, with the 
sauce on the side. 


Fried Clams 
and Fried Lemons 


Summer in New England means fried 
clams, sold at seafood shacks on the 
coast from Connecticut to Maine. We love 
the crunchy critters, so we developed this 
backyard cooking alternative to enjoy 
them far from the Atlantic shore. We fry 
lemons right alongside the clams, which 
flavors the cooking oil and makes the fry- 
ing more fragrant. We can eat these like 
popcorn. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 to 8 
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About 21⁄4 cups stone-ground cornmeal, 
preferably yellow 
2 teaspoons coarse salt, either kosher or 
sea salt 
1 teaspoon freshly ground black pepper 
1 teaspoon granulated garlic 
14 teaspoon cayenne 
Vegetable oil for deep-frying 
2 pounds shucked small clams, 
preferably littlenecks or cherrystones 
2 lemons, thinly sliced and seeded 


Malt vinegar, optional 
a an 


Stir the cornmeal, salt, pepper, garlic, and 
cayenne together in a broad shallow bowl or 
baking dish. 

Heat at least 4 inches of oil in a large 
stockpot or other sturdy large fry pot to 350°F. 

Dredge the clams and lemon slices in the 
cornmeal mixture and fry in batches, includ- 
ing some clams and lemons in each batch. 
Cook just until golden and crisp, a brief 
minute or two. Drain each batch on paper 
towels as it is done. Serve immediately. 


Fried Clam Rolls Skip the lemons. Serve 
the clams on hot dog buns (the top-split kind 
if available) with tartar sauce or sprinkles of 
malt vinegar. 


Backyard 
Clambake 


The New England clambake may be Amer- 
ica’s most esteemed seafood celebration, 
capable of stirring fond memories among 








An Isleboro 
Lobster Bake 


On the fair isle of Isleboro, just off 
Down East Maine’s coast, Sandy 
Oliver and Jamie MacMillan know 
how to throw a big outdoor party, 

feeding on occasion as many as 150 
people. They first find a stretch of 
beach that offers a lot of small 
driftwood chunks and granite rocks in 
easy walking distance, then dig a 
shallow bowl-shaped cooking pit to 
fill with the rocks. They light a 
driftwood fire over the rocks that 
turns the stones white-hot over a 
couple of hours. After raking the 
coals, Sandy and Jamie pack 
seaweed around the pit. Ears of corn 
go on next, followed by a mess of 
mussels in hardware-cloth cages. 

Live lobsters go on top, trapped in 

place by more seaweed, and then an 
old pot loaded with butter. The cooks 
put their charred canvas tarp, which 
has been dunked in seawater, over 
everything. After an hour, with a 
heavily gloved hand, Jamie fishes 
out a lobster for testing. When 
he declares the bake done, the 
cooks unload the pit and 
lay out the feast. 





people who’ve never even attended one. 
For an authentic version, you need an At- 
lantic beach, a rock fire pit, seaweed, 
wood burned down to coals, and a goodly 
assortment of clams, other shellfish, and 
vegetables. The food steams and smokes 
simultaneously during the cooking. We’ve 
adapted the idea here for roasting in a 
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fairly large covered grill (if your grill is ket- 
tle size or so, halve the ingredients and 
guest list). Even for a backyard bake in 
other areas of the country, try hard to get 
rockweed, preferably, or other seaweed 
from a local fish market because it defi- 
nitely influences the flavor. If you don’t 
find it, persevere anyway with the party. 
You'll still have a prodigious feast. 


COOKING METHOD COVERED GRILL SMOKE 
ROASTING 


Serves 8 to 10 


8 to 10 medium Yukon Gold, Yellow 
Finn, or waxy red potatoes 
8 to 10 small to medium onions 
8 to 10 small ears corn 
2 to 3 cups wood chips or chunks, 
preferably maple or oak, soaked 
5 to 6 pounds steamer clams, or 7 to 8 
pounds littleneck clams, soaked in 
several changes of water 
Several pounds damp rockweed or other 
seaweed, wet, or 6 to 8 feet 
cheesecloth plus 3/7 to 4 ounces 
dried kombu or other dried seaweed 
(from the Asian section of a 
supermarket), soaked together in 
water 
Several cups clam broth or juice, heated if 
using steamer clams, optional 


1, pound (2 sticks) salted butter, melted 


Parcook the potatoes and onions together 
in salted water for about 5 minutes, until soft 
on the surfaces, then drain. 

Fold the husks down on each ear of corn 
and remove the silks. Return the husks to 


their original position and soak the ears in a 
bowl or clean bucket of water while you get 
the grill going. 

Fire up the grill for covered grill roasting. 
Turn on 1 burner on a gas grill or build a 
charcoal fire to one side. Place an oven ther- 
mometer on the grill in the center of the un- 
heated portion and heat the grill covered to 
350°F to 375 F. Regulate the temperature as 
needed by turning the gas up or down or 
opening or closing a charcoal grill’s vents. 

If using a gas grill without a smoker box, 
wrap the wood loosely in foil, then poke 
holes in the foil with a fork in a half dozen 
spots. Place the foil pouch on a burner or the 
wood chips in a gas grill’s smoker box before 
you begin cooking. If using a charcoal grill, 
simply toss the wood on the fire just before 
you Start. 

Arrange the food on the grill, over the un- 
heated section of the grill. Try to put the pota- 
toes and onions closest to the heat, the corn 
farthest away, and the clams on top. Food can 
be stacked if needed, with the clams on top of 
the corn. Cover the food with seaweed. If us- 
ing the wet cheesecloth, arrange it to cover 
the seaweed, folding it as needed and keeping 
the edge away from the fire. Close the grill. 

Plan on a total cooking time of 30 to 45 
minutes. Cook for about 15 minutes, then 
open and mist with water from a spray bottle. 
Repeat in about 10 minutes more. Check the 
progress and cook for a few minutes more as 
necessary. When ready, the clams will have 
opened and the vegetables should all be ten- 
der. With tongs, remove everything from the 
grill. Pile it on a baking sheet or platter and 
try to keep as much clam broth in the clam 
shells as you can. Discard any clams that 
haven’t opened by the time the rest of them 
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and the other foods are ready. Divide the in- 
gredients among plates and serve. 

To eat, pop a clam out of its shell, then 
dunk in the optional clam broth (which 
should eliminate any grit from the sand-prone 
steamers), then in butter, and pop into your 
mouth. Intersperse clams with corn, onions, 
and potatoes, dressed with a little butter, too. 


Water Smoker Lobster Bake Following 
the model of the Isleboro lobster bake de- 
scribed in the sidebar, start with 4, Maine lob- 
sters, 2 pounds mussels, and 4 ears corn. Pile 
the lobsters on top of each other, then the 
corn, and finally the mussels on top, wrapped 
loosely in perforated grill foil to help hold 
them in place. If you get seaweed, and please 
try to, put some in the water pan and some 
over each rack of food. Smoke at 200°F to 
250 F over six or so soaked maple or oak 
chunks for 45 to 60 minutes. 


Maine Lobster 
Steam 


Lots of cooks boil Maine lobsters, but we 
prefer them steamed. As with other 
steamed shellfish, the lobsters don’t 
come out waterlogged, which can dilute 
their flavor and diminish their firm texture. 
We look for lobsters in the one-and- 
a-half-pound range, though we give infor- 
mation here on steaming those of other 
sizes. Whatever the weight, you can count 
on a most magnificent and memorable 
meal. 


COOKING METHOD | BIG-POT STEAMING 


Serves 6 


z tablespoons salt 
6 live lobsters, about 142 pounds each 
'y pound (2 sticks) unsalted butter, 
melted 
At least 1 dozen lemon wedges, cut from 
z or more lemons 


Lobsters are traditionally steamed over 
seawater, and some cooks swear by it, so use 
itif you have it, but don’t worry about it if you 
don’t. 

Pour 2 inches of water into a 10-gallon or 
larger pot and add the salt. Place a steamer 
basket in the pot or improvise one with a 
baking rack sitting on crumpled foil. Bring 
the water to a boil over high heat. Using 
tongs, add the lobsters to the pot and cover 
immediately. 

Reduce the heat to medium-high and 
steam for 14 to 16 minutes. If you’re new to 
this and want to make sure the lobsters are 
ready, break one open where the tail and 
body meet. The meat should look fully white 
without any remaining transparency. Re- 
move the lobsters with tongs and cool briefly 
in a clean sink. 

Place a lobster on a well-anchored cutting 
board. Using a cleaver or sturdy chef’s knife, 
split down the underside of the tail to drain 
out some of the liquid and make eating a lit- 
tle easier at the table. Cut off the claw bands 
and crack the claws in a few spots, too. 

Transfer the lobsters to large plates and 
pass butter on the side. Have lobster or nut- 
crackers and lobster or nut picks handy for 
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everyone. To get at the lobster, twist it apart 
where the tail and body meet. The greatest 
amount of meat is in the tail, but the claws 
have a fair bit, too. Twist off the claws from 
the knuckles and pick the meat out of them, 
dipping in butter or squeezing lemon over as 
you go. To attack the tail, pull off the little flat 
flippers at the end. Bend the tail backward to 
crack it apart. Discard the dark vein and then 
eat the tail meat. There will be some more 
meat in the joints that you can dig out, too. 
The green goo inside near the head is tomal- 
ley, which many people consider a delicacy. 
You might find coral-colored roe in a female 
lobster, another delicacy. Eat both if you wish 
or offer them to guests. 


Maine Lobster Vacationing on St. Barths 
Jf you ever get to the isle of St. Barthélemy, 
you have to try the Maine lobster Annie Ange 
prepares at her beachside restaurant, La Lan- 
gouste. She gives you a choice of lobsters 
from her tank and then serves your selection 
with a wonderful Creole sauce. For a home 
rendition, offer Fiery Creole Relish (page 69) 
on the side, with or without melted butter. 


a ews eke 


a Maine Lobster Feed 


Maime Lobster Steam 


Corn òn the cob 


Creamy Coleslaw (page 476) 


` 
R 


Grand Lobsters 
for the Great 
Outdoors 


à 
* Buy the lobsters at a store where the 


tanks look clean and well tended. Lob- 
sters are always sold alive because en- 
zymes released after their death cause 
the meat to deteriorate quickly. 


Most lobsters come with their claws 
banded. There’s no reason to remove the 
bands until after they’re cooked. 


Plan to cook them the day that you get 
them, keeping them refrigerated in the 


box they came in or in doubled paper 
grocery sacks. Do not store them in plas- 
tic, a closed cooler, directly on ice, or in 
tap water, any of which will kill them. 


If the feistiness of the lobsters bothers 
you, stash them in the freezer for 5 to 10 
minutes before they go into the pot The 
brief chill won’t kill them, but it will sub- 
due them. 


Steam 114-pound lobsters for 12 to 14 
minutes, 11/2-pounders for 14 to 16 min- 
utes, 13/4-pounders for 16 to 18 minutes, 
and 2-pound bruisers for 18 to 20 min- 
utes. Don’t overcook, but do cook lobster 
through fully, avoiding a rare center. 





Blueberry pie, blueberry bread-and-butter-pudding, or blueberry 


cobbler 
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Grilled Lobster 
Tails, Estilo de 
Baja California 


Now that much of America has discovered 
Baja-style fish tacos, it’s time to delve 
more deeply into the peninsula’s seafood 
treasures. The spiny or rock lobster com- 
mon to Baja’s coast and other subtropical 
waters isn’t as rich as the large-clawed 
cold-water Maine crustaceans, but it 
doesn’t cost nearly as much either. In U.S. 
supermarkets, these lobsters are usually 
sold just as tails, which are perfectly easy 
to halve and perfect for the high heat of 
the grill. Muy sabroso. 


COOKING METHOD | GRILLING 


Serves 6 


Three 3⁄4- to 1-pound or six !2-pound 
spiny or rock lobster tails 

Flavorful olive oil 

8 tablespoons (1 stick) unsalted butter 

Juice of 2 large limes 

Juice of 1 large orange 

2 garlic cloves, minced 

1 or more splashes of Mexican hot sauce, 
such as Cholula 

1 teaspoon crumbled dried oregano, 
preferably Mexican, optional 

2 pinches of salt 

Lime and orange wedges 


Avocado slices, optional 





Split the lobster tails in half lengthwise 
with a cleaver or long sturdy knife. Watch 


your fingers, because the shells tend to be 
slick. Oil both the shell and exposed lobster 
meat. 

Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

In a small saucepan over medium heat, 
melt the butter with the lime and orange 
juices, garlic, hot sauce, oregano if desired, 
and salt. Keep the butter sauce warm on the 
side of the grill. 

Place the lobster tail sections on the grill, 
cut side down. Grill the lobster uncovered for 
3 minutes. Turn the sections shell side down 
and baste the meat of each lobster gener- 
ously with the butter sauce. Grill for 5 to 7 
more minutes for smaller lobsters and 8 to 9 
minutes for larger ones. The meat should 
look fully white with no remaining trans- 
parency. 


Party-Time Tip 


Consider hosting a BYO 
lobster event, as a friend of 
ours once did for the Fourth of 
July. She supplied side dishes, 
pies, drinks, and sturdy plates 


as well as multiple big pots for 
steaming. Each family put 
their lobsters together in a pot 
and enjoyed them later with 
melted butter. It was a great 
way to share the expense 
and have fun. 





SENSATIONAL SHELLFISH 257 


Transfer the lobster sections to a platter 
and drizzle with any remaining butter if you 
wish. Garnish festively with lime and orange 
wedges and optional avocado slices. 


Anguillan Grilled Lobster Similar spiny 
lobsters roam Caribbean waters and are a 
specialty on a coral speck of an island called 
Scilly Cay, a stone’s throw off the coast of 
Anguilla. There whole spiny lobsters are 
split in the same fashion as the tails in the 
main recipe, the dark vein discarded. Substi- 
tute just the tails if that’s what you find read- 
ily. Leave the oregano out of the butter and 
replace the Mexican hot sauce with a Carib- 
bean variety. 


Grilled Naked Lobster Tails with 
Lemongrass Skewers After you’ve split 
the lobster tails, pry the meat out of each half 
in a single piece. Skewer each half lengthwise 
on a lemongrass stalk of at least 8 inches, us- 
ing a metal skewer to start the hole if neces- 
sary. You'll have lobster lollipops. Leave the 
oregano and hot sauce out of the butter and 
brush the lobster lightly with the melted but- 
ter. Place on the grill with the lemongrass 
stalks away from the fire or with a small 
piece of foil under the lemongrass. Grill un- 
covered for about 6 to 7 minutes, turning on 
all sides and basting again with the butter. 
Serve two per portion. 


Crawfish Boil 


Cajun crawfish boils can be huge affairs, 
where guests sometimes consume hun- 
dreds of pounds of the little shellfish. 
Most common between March and May, 
when fresh crawfish are at their plump, 
tasty best, they’re also a Good Friday 
and Lenten tradition. For a backyard ren- 
dition, you’ll need at least a twenty- 
gallon pot with a basket insert and a 
shipment of live purged (cleaned) craw- 
fish arranged through a local fish market 
or overnight from www.nuawlins.com, 
(800-682-9546 or 504-243-9500). Serious 
aficionados can devour five to eight 
pounds of crawfish each-there’s a lot of 
shell relative to meat-but most people 
fill up on a couple of pounds, particularly 
if you cook some vegetables along with 
the shellfish. Its messy work-you have 
to peel and eat crawfish with your 
fingers~and if you don’t want to look like 
a Yankee, be sure to suck the fat from 
their heads. 


COOKING METHOD | BIG-POT BOILING 


Serves 8 or more 





20 pounds live crawfish 
1 cup salt 
1, cup concentrated liquid Louisiana 

crawfish/crab/shrimp boil, such as 
Zatarain’s 

11⁄2 cups Cajun Zydeco Rub and Boil 
(page 29) or three 3-ounce packages 
dry Louisiana crawfish/crab/shrimp 
boil, such as Zatarain’s, plus I cup 
salt 
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4 or more large lemons, halved 
2 whole heads of garlic, loose papery 
skins removed 
Bay leaves, whole peppercorns, lots of 
cayenne, and Louisiana hot sauce, 
optional 
2144 pounds red-skinned potatoes, about 
1 to 144 inches in diameter | 
z large onions, quartered 
8 andouille sausages, halved, 
optional 
4 to 6 ears corn, shucked and cut into 
thirds 
12 to 3⁄4 pounds (2 to 3 sticks) butter, 
melted 


One Hot 
Crawfish Boil 


Our friend Ray Tell, a Louisiana 
native, hosts a weekend crawfish boii | 
every spring. it started in his ! 
backyard but got so large that he 
moved it to a local brew-pub and 
set it up as a charitable fund-raiser. i 
Ray flies in about 500 pounds of 


live crawfish for the boil, which he 
calculates wili serve 333 eaters. 
His grocery list also includes 
666 potatoes and button mushrooms, 
190 lemons, 190 large onions and 
about as many heads of garlic, 
117 ears corn, 15 large bunches 
of celery, 30 pounds salt, and 
5 pounds cayenne to add to 
pounds of premixed boil. 





An hour or so before you plan to start 
cooking, dump the crawfish into the basket 
of your pot for boiling. Wearing heavy gloves, 
sort through the crawfish, discarding any 
that are dead or any other debris from the 
sack. Leave the crawfish in a shady or rela- 
tively cool spot. 

Pour about 6 gallons water into your pot. 
It may be easier to run your garden hose to 
the pot over your burner than to carry the pot 
with water to the burner. To the water, add 
the salt and the liquid and dry crawfish boils. 
Squeeze a teaspoon or so of juice from each 
lemon half, then throw them all into the pot, 
followed by the garlic. Customize your boil 
with some or all of the optional ingredients. 
You need plenty of seasonings to penetrate 
the crawfish in their relatively brief cooking 
time. Bring to a boul over high heat. (This will 
take a while and will be faster if you cover 
the pot.) 

After the water has boiled for at least a 
full 5 minutes, add the potatoes, onions, and 
sausages if you’re using them. Return to a 
boil and boil for 5 more minutes. Dump in 
the corn and crawfish and cover the pot. 
When you begin to see steam coming out 
from under the lid and the mixture is back at 
a boil again, time 4 more minutes at a rolling 
boil, then check a couple of crawfish for 
doneness, peeling off the shells. If the meat 
doesn’t appear cooked through, boil for an 
additional minute or two. Turn off the heat 
and let the mixture steep for about 10 min- 
utes. The crawfish will be neon red-orange. 

Drain and pour out onto platters or a table 
covered in newspaper, plastic, or oilcloth. 
You can separate the vegetables from the 
crawfish or just leave it all piled together. The 
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crawfish are best eaten warm. Pass the butter 
to pour over the vegetables. 

To peel and eat the crawfish, first twist the 
head from the tail and set the hcad aside. 
Peel away some of the shell from the tail to 
expose the meat. Pinch the bottom of the tail 
with one hand while pulling the meat out 
with your other hand and eat as you go. Suck 
the head of its juices and the buttery fat be- 
fore you proceed to the next crawfish. 


Party-Time Tip 


When it’s time to eat, 
Louisiana cooks often dump 
crawfish onto a table covered 
with newspaper or flattened- 

out brown paper grocery bags. 
It’s handy, because at the end 
of the meal, when shells are 
everywhere, you can roll up 
the whole mess and stash tt in 
the trash, hoping that the 
garbage man comes soon. 
There’s so much juice, though, 
we prefer a table covering that 
won't get soaked through, like 
cheap plastic in festive colors 
that can be wadded up and 
discarded. Put the crawfish on 
the table directly or onto huge 
platters or bowls. Arrange the 
vegetables on separate platters 
and place them on a nearby 
buffet table to keep them out 
of the way of the serious 
peeling and eating. 





Swedish Crayfish Boil Visiting Gothen- 
burg, Sweden, one summer, we discovered 
another completely different and just as en- 
thusiastic crayfish tradition. To replicate the 
Scandinavian version of the feast, use about 
1 cup Scandinavian Sugar and Spice (page 31) 
instead of the dry rub, then add 1 to 2 
bunches of fresh dill (with heads in blossom, 
too, if you can get them). Serve the crayfish 
with black bread or crisp flatbreads of mixed 
grains and iced aquavit. 


smoked Mussels 
with Dill 
Mayonnaise 


Americans have gotten enthusiastic about 
mussels only in recent years, way after the 
rest of the world. We have some catching 
up to do, so don’t wait any longer. Rela- 
tively inexpensive compared to other 
shellfish, the rope-cultured, farm-raised 
mussels come free of grit and mud. 
They’re good steamed, but we prefer them 
smoked. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 





Dill Mayonnaise 
1 cup mayonnaise 
2 tablespoons minced fresh dill or 
1 tablespoon dried 


14 teaspoon fresh lemon juice or white 
vinegar 
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Mussel Mop 


One 6-ounce bottle clam juice 
14 cup dry white wine or fresh lemon 
juice 


2 tablespoons extra virgin olive oil 


About a dozen ice cubes 


5 to 6 dozen mussels in their shells 





Prepare the mayonnaise, whisking the in- 
gredients together in a small bowl. Cover and 
refrigerate. 

Prepare the mop, combining the ingredi- 
ents in a small bowl. 

Fire up the smoker for barbecuing, bring- 
ing the temperature to 180°F to 220°F. 

Put the ice cubes in a smokeproof 8-inch- 
square or g x 12-inch baking pan or in a deep 
pie pan. Place the mussels in a shallow 
smokeproof dish large enough to hold them 
mostly in a single layer. 

Place the mussels over the ice in the 
smoker as far from the fire as possible. Plan 
on a totai cooking time of about 25 to 30 min- 
utes. Drizzle some of the mop into the mus- 
sels that have opened after 15 to 20 minutes. 
The mussels are done when all or nearly all 
have opened and they are plump and juicy. 
Discard any mussels that haven’t opened 
within a couple of minutes of the rest of the 
batch. Drizzle the rest of the mop over all the 
mussels when they come off the smoker. 
Serve the mussels in large shallow bowls ac- 
companied by the mayonnaise. Pop them 
from the shells with a fork, dunk into the may- 
onnaise, and savor. 
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Party-Time Tip 


Piles of cooked shellfish in 
their shells look great tossed 
with bright bits of vegetables 

and mounded on platters. 


Halved cherry tomatoes, little 
squares of any color bell 
pepper, or sections of snow 
peas cut on the diagonal all 
liven up the presentation. 





smoked Mussels with Saffron Mayon- 
naise Replace the dill mayonnaise with the 
saffron variation on page 65. 


smoked Clams with Dill Mayonnaise 
Treat small unshelled cherrystone or little- 
neck clams in similar fashion. We like them 
smoked over slightly higher heat, though, 
200°F to 250°F. Their shells seem to pop open 
more readily in the higher temperature 
range. 
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Party Paella 

If we had to pick one mixed shelifish dish 
for outdoor entertaining, this would be it. 
Paella originated as an outdoor dish and 
is stili best that way. Mix and match the 
grilled seafood as you wish. 


COOKING METHOD | GRILLING 


Serves 8 to 10 


For the Grill 


1 pound medium shrimp (about 36), 
peeled and, if you wish, deveined 
'9 pound small squid, preferably about 
3 inches long, with tentacles 
separated, cleaned, or 1⁄2 pound squid 
steaks 
Flavortul olive oil 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 
16 hard-shell clams, such as 
cherrystones or littlenecks, or 
mussels, cleaned 
1 pound (about 6) precooked Spanish 
chorizo sausage links or other cooked 
spicy sausage links 


For the Pan 


5 cups chicken stock 
1 cup seafood stock or bottled clam 
juice 
1/4 teaspoons crumbled saffron threads 
14 cup extra virgin olive oil 
1 medium red onion, diced 
1 medium red bell pepper, diced 


1 medium green bell pepper, diced 


2 tablespoons minced:garlic 
z cups short-grain rice, such as Bomba 
or Arborio 
Coarse salt, either kosher or sea salt 
44 cup briny green olives, black olives, 
or a combination 
1h cup slivered cooked artichokes or 
baby peas, fresh or unthawed frozen 
15 cup minced fresh flat-leaf parsley 
Store-bought allioli (Spanish garlic 
mayonnaise), optional 


Rub the shrimp and squid lightly with oil 
and season with salt and pepper. Cover them 
and let sit at room temperature, along with 
the clams, while you start the rice. 

Fire up the grill, bringing the temperature 
to high (ı to 2 seconds with the hand test). If 
you would like to cook the rice over the grill 
fire instead of on a side burner or stovetop, 
youll need the capability for medium-low 
heat as well. 

Begin the rice. Stir the stocks and saffron 
together and let the mixture stand. Warm the 
oil in a 12- to 14-inch paella pan or skillet over 
medium heat. Stir in the onion, bell peppers, 
and garlic and sauté for several minutes, un- 
til the vegetables are just tender. Stir in the 
rice and continue cooking until translucent, 
about 4 to 5 minutes. Give the stocks a stir 
and pour over the rice. Add salt to taste. Cook 
the rice over medium-low heat uncovered, 
without stirring, until the liquid is absorbed, 
about 20 minutes. After about 15 minutes of 
cooking, insert a spoon or spatula straight 
down into the rice in several places to make 
sure that the rice isn’t browning on the bot- 
tom in one spot before the liquid is absorbed 


262. the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


in others. Shift the position of the pan over 
the heat if necessary. When done, the liquid 
should be absorbed and the rice should be 
tender but have the barest hint of crust on the 
bottom and sides. 

While the rice cooks, grill the sausage 
links and seafood uncovered over high heat. 
Arrange the sausage and clams on the grill 
first. The sausage just needs to get a bit crusty 
on all sides, 3 or 4 minutes. Take it off when 
ready. The clams will be on the grill until they 
pop wide open, 8 to 10 minutes. Discard any 
that refuse to open within a couple of minutes 
of the others. Remove them from the grill 
carefully to avoid losing the juices in the 
shells. Place them over the hot rice once it is 
tender. Grill the shrimp and squid over high 


heat for a total of about 4 minutes, turning to 
cook on all sides. The tentacles will likely be 
ready first, so take them off as soon as they 
are firm. When done, the shrimp should be 
pink and opaque with lightly charred edges 
and the squid bodies opaque and firm but 
tender. Heap the shrimp over the rice. Slice 
the sausage and squid bodies into thin rounds 
and add them to the rice. 

Stir the grilled ingredients into the rice 
and scatter with the olives, artichokes, and 
parsley. Serve immediately or cover with foil 
and keep warm in a low oven or on a corner 
of the grill. If using a paella pan, serve from 
the pan. If using a skillet, spoon out onto a 
platter and then serve. ln either case, pass 
the allioli on the side if you wish. 


SENSATIONAL SHELLFISH 


SY 
hs 


G 


BRS 


A Chicken on 
Every Spit and 
a Turkey in 
Every Pot 
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hese days it’s hard to go grocery shopping or out to eat at a ca- 
T. restauranti without running into rotisserie-roasted chick- 
ens. Theyre everywhere, including where they do best, on spits in 
backyard grills. Fried turkeys remain a little less common, but in a 
single decade they've become a holiday tradition in millions of 
homes. If you’ ve missed out so far on either of these joys, it’s time to 
join the flock. In outdoor cooking, birds hold sway today. 

Roasted, fried, smoked, or simply grilled, poultry appeals to 
everyone. It welcomes a whole world of seasoning and is seldom 
shunned for health or dietary reasons. The most popular cuts— 
particularly the ubiquitous boneless, skinless chicken breast—also 
cook in a snap and are as affordable as hot dogs. Duck, quail, and 
other birds may seem more daunting, but they are actually easier to 
prepare in some respects and provide serious breadth to your menu 
options. For a family supper, a spur-of-the-moment cookout with 


friends, or a major celebration, you can rely on poultry to please. 


Rotisserie 
Chickens with 
smoky Poultry Rub 


An odd thing happened to the American 
grill on the way to the universal popular- 
ity it enjoys today. In the early years, 
grills often featured rotisseries for out- 
door roasting. As manufacturers increas- 
ingly began to push covered cooking and 
the use of “indirect grilling” as the pre- 
ferred means of roasting, they generally 
dropped the handy rotisserie attach- 
ments. Now they’re back big time, due to 
the growing sophistication of outdoor 
cooks and manufacturers’ need to find 
new value-added accessories. The in- 
structions included with new rotisseries 
are still stone-age, however, so we walk 
you through the process in our recipes. 
Follow the directions and you'll relish 
the results, a rotisserie chicken far 
crisper, juicier, fresher, and better sea- 
soned than any take-out version. Other 
dry rubs work just as well. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 4 to 8 





smoky Poultry Rub 
1⁄4 cup plus 2 tablespoons smoked or 

sweet paprika, preferably Spanish 

2 tablespoons freshly ground black 
pepper 

1 tablespoon celery salt 

1 tablespoon Smoked Salt (page 44), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
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1 tablespoon sugar 
1 tablespoon dry mustard 
1 tablespoon onion powder 
112 teaspoons crumbled dried sage 


1 teaspoon crumbled dried thyme 


2 whole plump chickens, 31⁄4 to 
312 pounds each 
Butter, olive oil, goose fat, duck fat, or 
other flavorful fat, optional 
Fresh sage or thyme sprigs, optional 


At least 1 hour and up to a day ahead of 
roasting, stir the dry rub spices together in a 
medium bowl. Season the chickens. If your 
rotisserie cooks in front of the flame rather 
than above it, and you want to use the fat for 
extra flavor, rub it on the chicken at the same 
time. Don’t use the fat if you’re cooking above 
the flame, because much of it drips away and 
will increase flare-ups. Loosen the skin all 
over, gently nudging your fingers down un- 
der it, including the skin on the drumsticks. 
Rub the chicken generously with the season- 
ing and butter, being careful to avoid tearing 
the skin. 

After rubbing, place a few herb sprigs into 
each chicken’s body cavity if you wish. Place 
the chickens in one or two large zippered 
plastic bags, seal, and refrigerate for at least 
30 minutes and up to a day. Let sit at room 
temperature about 20 minutes before pro- 
ceeding. 

Truss each chicken, which ensures even 
cooking and keeps the bird from flopping 
around on the spit. Cut about a 4-foot-long 
piece of kitchen twine for each. Set a chicken 
breast side up on a work surface. Starting in 
the middle of your piece of string, wrap it 
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around the ends of both legs, then crisscross 
the string back and forth around the chicken 
up to the neck end. Pay special attention to 
the wing areas, since you want to have the 
wings flush against the chicken’s body. Tie 
the string ends together when you have 
wrapped the rest around the bird. Repeat 
with the second chicken. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
temperature to medium (4 to 5 seconds with 
the hand test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on a 
chicken, running the spit through the cavity, 
with the legs first. Secure the legs to the 
prong. Slide on the center prong piece 
(which juts in both directions) if you have 
one. Otherwise, slide on the second chicken, 
head end first, and lodge the chickens tightly 
together. Slide on the second end prong and 
attach it to the chicken’s legs. 

Reposition the chickens in the center of 
the spit and tighten the bolts on the prongs. If 
your rotisserie has a counterweight that fits 
on the spit or its handle, secure it in place to 
balance the weight of the turning chickens. 


Rotisserie Chickens with Smoky Poultry Rub or a la Provence 


Celery Root Rémoulade (page 478) 


z 


Fresh French- or Italian-style bread 
Goat Cheese Bocconcini (page 92) 
Grill-Roasted Fruit with Almonds (page 508) 





Attach the spit to the motor and turn on the 
power. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Cook until an 
instant-read thermometer stuck in the thick- 
est part of a thigh reads 170°F to 175 F, 70 to 90 
minutes, depending on the type of rotisserie. 
Don’t open the grill too often, or you will in- 
crease the cooking time substantially. 

With heatproof mitts, remove the spit 
from the grill. Unscrew the counterweight 
and bolts and slide the chickens and prongs 
off. Rest the chickens on a large cutting 
board. Pull off the prongs and snip off the 
twine. Let sit for about 10 minutes so the 
juices can settle, then carve and serve. 


Rotisserie Chickens ala Provence Elim- 
inate the rub and replace it with Herbes de 
Grillade (page 30) or Classic Herbes de 
Provence (page 30). If you use fat, make it a 
fruity olive oil. 


Thai Firebirds Replace the rub with Thai 
Seasoning Paste or one of its variations on 
pages 45 to 36. Skip the butter or other fat and 
the herb sprigs. Serve if you like with 
Lemongrass Mayonnaise (page 66) or a dip- 
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ping sauce of about equal parts rice vinegar, 
water, and brown sugar, with enough fish 
sauce to provide a salty edge. 


Rotisserie Chickens with Porcini Mush- 
rooms Skip the rub and instead season the 
chicken inside and out with Porcini Butter 
(page 65), again being sure to nudge plenty of 
it under the skin. Be sure to place a drip pan 
under the chickens. Degrease the liquid if 
you like and use it to drizzle over the chicken 
slices or pieces at the table. 


Buying a 
Rotisserie 


if your grill isn’t equipped with a 
rotisserie, you can almost always add 
one. When shopping, find out how 
much weight different options will 
support and check out the clearance 
they need to turn the food. You don’t 
want to plan on roasting a couple of 
Thanksgiving turkeys when your 
rotisserie will hold only two quail. 
Also check the design. Despite 
having paid a premium for the built- 
in rotisserie on our gas grill, we got 
only the end prongs for the spit, 
providing no easy means of cooking 
two or more birds at the same time. 
We had to beg a couple of center 
prongs for our rotisserie from our 
local meat market. Consider a 
rotisserie basket, too, which 
eliminates the need to run the spit 
through the food. It’s handy for 
dishes like turkey breast or ham 
that have no center cavity. 


















































Rotisserie Chicken 
with Two Lemons 


Marcella Hazan, doyenne of Italian cook- 
ing, popularized a method of oven roast- 
ing a chicken that uses nothing more than 
two lemons in the chicken’s cavity for sea- 
soning. We work from that simple inspira- 
tion here. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 4 to 8 


2 plump whole chickens, 31⁄4 to 
34/4 pounds each 

Coarse salt, either kosher or sea salt, 
and freshly ground black pepper 

4, small thin-skinned lemons, at room 
temperature 


Loosen the chickens’ skin all over, gently 
nudging your fingers down under it, includ- 
ing the skin on the drumsticks. Season the 
chickens with salt and pepper, being careful 
to avoid tearing the skin. 

Roll the lemons back and forth on the 
counter, pressing firmly. This breaks up the 
internal juice sacs, making the juice flow 
more freely. With a fork or a bamboo or slim 
metal skewer, poke about 2 dozen holes in 
each lemon. Pop 2 lemons into each chicken’s 
cavity. Use toothpicks or slim metal poultry 
lacing skewers to close up the cavities as well 
as you can on both ends. 

Let sit at room temperature for about 20 
minutes before proceeding. 

Truss each chicken, which ensures even 
cooking and keeps the bird from flopping 
around on the spit. Cut about a 4-foot-long 
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piece of kitchen twine for each. Set a chicken 
breast side up on a work surface. Starting in 
the middle of your piece of string, wrap it 
around the ends of both legs, then crisscross 
the string back and forth around the chicken 
up to the neck end. Pay special attention to 
the wing areas, since you want to have the 
wings flush against the chicken’s body. Tie 
the string ends together when you have 
wrapped the rest around the bird. Repeat 
with the second chicken. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
temperature to medium (4 to 5 seconds with 
the hand test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on a 
chicken, legs first. Run the spit gently into 
the cavity, prodding it into an opening in the 
skin you’ve just so nicely closed with tooth- 
picks. Secure the legs to the prong. Slide on 
the center prong piece (which juts in both 
directions) if you have one. Otherwise, slide 
on the second chicken, head end first, and 
lodge the chickens tightly together. Then 
slide on the second end prong and attach it to 
the chicken’s legs. 

Reposition the chickens in the center of 
the spit and tighten the bolts on the prongs. If 
your rotisserie has a counterweight that fits 
on the spit or its handle, secure it in place to 
balance the weight of the turning chickens. 
Attach the spit to the motor and turn on the 
power. Place a drip pan under the birds to 
catch the drippings, unless your rotisserie 
sits directly over the fire and the pan would 
block the heat. 

Close the grill cover unless the manufac- 


turer’s instructions say not to. Cook until an 
instant-read thermometer stuck in the thick- 
est part of a thigh reads 170°F to 175°F, 70 to go 
minutes, depending on the type of rotisserie. 
Don’t open the grill too often, or you will in- 
crease the cooking time substantially. You 
may notice the chickens ballooning up a bit, 
which is not a problem. This is a result of the 
lemon steam bath taking place inside the 
chickens. 

With heatproof mitts, remove the spit from 
the grill. Unscrew the counterweight and 
bolts and slide the chickens and prongs off. 
Rest the chickens on a large cutting board. 
Pull off the prongs and snip off the twine. Let 
sit about 10 minutes, so the juices can settle. 
If you have pan juices, pour them into a 
gravy boat, degreasing if you wish. Undo the 
ends of the chickens and remove what’s left 
of your lemons. Squeeze a little of the re- 
maining juice into the pan juices. Carve and 
serve, moistened with the pan juices. 


Rotisserie Chicken with Two Lemons 
and Pancetta Cut about 1⁄4 pound pancetta 
into small bits and before washing nudge 
half under the skin of each bird, drumsticks 
included. 


Rotisserie Capon with Two Lemons 
and Pancetta One bird will serve 6 to 8, so 
you'll need only 2 lemons rather than 4. 
Cook on the rotisserie for 13 to 15 minutes 
per pound or until an instant-read ther- 
mometer stuck in the thickest part of a thigh 
reads 170°F to 175°F. 
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Party-Time Tip 


Rotisserie chickens pretty well 
take care of themselves once 
theyre on the spit, making 
them perfect for a party. If you 
want even more of the meal to 
do the same, and your spit 
Jaces the flames, roast 
vegetables under the rotisserie 
in the delicious drippings 
while the chickens turn above. 
Cut chunks of potatoes, 
onions, parsnips, carrots, 
Jennel, and other roasting 
vegetables in roughly equal 
1-inch pieces, put them in a 
shallow foil-lined pan, and 
arrange under the chickens. 
Stir once or twice as they cook 
and they'll be done at the 
same time as the birds. Add 
some bread and an easy 
dessert and you're nearly 
home free. 





Grill-Roasted 
Whole Chickens 


if you don’t have a rotisserie, you can 
come close to the same results with cov- 
ered grill roasting. Forget the generally 
recommended method of using a steady 
baking temperature. instead, start on rela- 
tively high heat, in a true oven-roasting 
style, then rotate the chicken and finish 
the cooking at a lower temperature. 
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COVERED GRILL 
ROASTING 


COOKING METHOD 


Serves 6 or more 


southwest Spice 


2 tablespoons ground dried mild to 
medium New Mexican red chile 
2 tablespoons smoked or sweet paprika 
2 tablespoons ground dried chipotle 
chile 
2 tablespoons ground dried ancho 
chile 
1⁄2 tablespoons ground cumin 
114 tablespoons coarse salt, either kosher 
or sea salt 


2 whole chickens, 31⁄4 to 312 pounds 


2 tablespoons unsalted butter, melted 


Combine the dry rub ingredients in a 
small bowl. Rub the spice mixture inside 
and outside and over and under the chick- 
ens’ skin, without tearing the skin. Let the 
chickens sit at room temperature for about 
40 minutes. 

Prepare the grill. Create a hot fire on one 
half of the grill and leave the other half un- 
heated. In case you are working with a gas 
grill with three burners, turn two burners to 
high and leave the third off. If your gas grill 
has two burners, one in front and one in 
back, make the fire in the back portion of the 
grill. In a charcoal grill, build a hot fire under 
one side of the grate and leave the other half 
unheated. 

Place an inexpensive portable oven ther- 
mometer on the cool half of the cooking 
grate; don’t rely on your grill’s built-in ther- 
mometer, because you want to measure the 
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temperature only on the unheated side. Close 
the grill and bring the temperature to approx- 
imately 400°F on the unheated side. (Some 
low-powered gas grills may not reach the 
ideal 400°F. If you have waited an appropriate 
amount of time for you grill to heat fully, and 
the temperature has stopped climbing, note 


Buying the 
Best Birds 


* Ask questions about the birds you buy; 
don't just accept anything a supermarket 
puts out. Some chickens taste much bet- 
ter than others, even when they're both 
USDA grade A, the highest rating. 


When possible, patronize stores where the 
chicken is unwrapped in a display case so 
that you can see and smell it clearly. if the 
only choices are hermetically sealed in 
plastic, check the sell-by tag for freshness 
and avoid packages with drained juices 
pooling at the bottom. Once you get it 
home, use the chicken within a couple of 
days. Rinse all poultry inside and out, then 
pat dry before seasoning. 


If you’re shopping for premium chicken for 
a party or other special occasion, be aware 
that Kosher is the only straightforward 
term used in labeling. It means the chicken 
has been processed with a light brine to 
help draw out the blood, a treatment that 
also enhances flavor and juiciness. 


* No other terminology necessarily means 
much, as appealing as organic, natural, 
and field-grazed may sound. Their use is 
completely unregulated and is often ap- 
plied in misleading ways. Ask about 
what’s important to you. Was the chicken 
allowed to move more than an inch during 
its brief lifetime? If so, was it ground-fed 
or maybe even allowed to graze ina grain 
field? Was it pumped with antibiotics? If 
your market can’t tell you, or if the an- 
swers don't please you, shop elsewhere 
and tell the manager why. 





the temperature. For every 25 degrees under 
400°F, plan to add at least 10 minutes to the 
overall cooking time of 65 to 85 minutes.) 

Preferably wearing heatproof washable 
mitts, place the chickens directly on the 
cooking grate in the unheated area, breast 
side down. Plan on a total cooking time of 65 
to 85 minutes. After 35 minutes, turn the 
chickens breast side up and rotate so that 
they cook evenly. Brush with butter to gloss 
the skin and reduce the heat to 350°F. (On a 
gas grill, simply turn the heat down; on a 
charcoal grill, close vents and spread out the 
charcoal as necessary.) Cook until the skin is 
crisp and well browned and an instant-read 
thermometer stuck in the thickest part of a 
thigh reads 170°F to 175°F. 

Let the chickens sit for 5 to 10 minutes, 
then carve and serve. 





ona Thats 


Also called “beer-can chicken,” this is one 
of the country’s great barbecue classics. 
To fully merit that renown, though, it must 
be smoked slow and low in true barbecue 
fashion, preferably with hickory or oak 
logs. Roasting the chicken in a covered 
grill with a few wood chips produces only 
a pale imitation. When done right, the 
birds smoke from the outside in and 
steam from the inside out, absorbing 
every one of the many flavors wafting 
around and through them. Standing up- 
right on a beer can, they also self-baste 
fully and wonderfully. 
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COOKING METHOD | BARBECUE SMOKING 


Serves 6 or more 





Wild Willy’s Number One-derful Rub 
6 tablespoons paprika 
2 tablespoons freshly ground black 
pepper 
2 tablespoons coarse salt, either kosher 
or sea Salt 


1⁄2 tablespoons sugar 
1 tablespoon chili powder 
1 tablespoon garlic powder 
1 tablespoon onion powder 
1 


teaspoon cayenne 


Injection Liquid 
One 12-ounce bottle or can beer 
1⁄4 cup vegetable oil 


17, cup cider or white vinegar 


Two 3⁄2-pound whole chickens 
Two 12-ounce cans (not bottles) beer 
14 medium onion, chopped 


14, cup cider or white vinegar 





Mop, optional 
One 12-ounce bottle or can beer 
1 cup chicken stock 


14, cup vegetable oil 


The night before you plan to barbecue, 
combine the rub ingredients in a small bowl. 
Set aside 2 tablespoons of the dry rub. 

In another bowl, combine the ingredients 
for the injection liquid, adding 2 teaspoons of 
the reserved rub. With a kitchen syringe, in- 


ject about '2 cup of the injection liquid deep 
into the breast and legs of each chicken, 
shooting in several directions from each hole 
that you make. Massage the chickens thor- 
oughly, inside and out, with the remaining 
injection liquid, working it as far as possible 
under the skin without tearing it. Massage 
the chickens with the larger quantity of dry 
rub (it will be quite a bit of seasoning). Place 
the chickens in one or two large plastic bags 
and refrigerate them overnight. 

The next day, about 5 hours before you 
plan to eat, prepare the smoker for barbecu- 
ing, bringing the temperature to 180°F to 220°F. 

Remove the chickens from the refrigera- 
tor and let them sit at room temperature for 
about 30 minutes. 

While you wait, open the 2 beer cans and 
drink half—and only half—of each beer. With a 
can opener, remove the tops of the half- 
empty beer cans. Place half of the onion, half 
of the vinegar, and 42 teaspoon of the re- 
maining reserved rub in each can. Insert the 
replenished beer cans into the cavities of the 
chickens, balancing the birds so that they 
rest upright with their legs bent forward. The 
cans should sit flat on the smoker grate or on 
a cooking tray. Along with the chicken’s legs, 
the can forms a tripod for holding the chick- 
ens upright and at attention while their in- 
sides are steaming and their outsides are 
smoking. 

If you are going to use the mop, combine 
the ingredients in a saucepan, adding the re- 
maining tablespoon of reserved rub and 
W cup water, and keep the mixture warm 
over low heat. 

Transfer the chickens on their cans to the 
smoker. Here’s your chance to cross their 
legs, raise their wings in salute, or put them 
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a March Madness Party 


Icy Oysters in Sangrita (page 90) 


Green Chile-Scallion Dip (page 94) and tortilla ehips 


Chicken on a Throne 


Cheddar-Jalapeno Potato Mash (page 488) 


Cupcakes, maybe deeorated with frosting or sprinkles tn your fav orite 


team colors (unless perhaps those eolors are something like the 


navv and orange of the University of Illinois) 


The Skinny on 
Barbecue and 
Poultry 


You should seldom remove the 
skin from chickens or other birds 
before barbecuing them. The skin 
keeps the meat moist, and its fat 

acts as a natural basting agent. 

When there is skin on only a portion 


of the meat, as with a chicken breast, 


place that side up in your smoker. 
Unlike with high-heat grilling, we 
remove the skin before Serving, 
just as we trim remaining layers 
of fat from other barbecue meats. 
The skin doesn’t crisp up as it would 
with grilling and is overly smoky for 
most people’s tastes. One exception 
we’ve found is when chicken is 
cooked in a Big Green Egg or other 
ceramic kamado smoker, which 
even at low temperatures produces 
poultry with moist meat and 
crackling crisp skin. 
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in any other position that pleases you. Cook 
for 31⁄2 to 4 hours, mopping every 30 minutes 
in a wood-burning pit or as appropriate in 
your style of smoker. Rotate the chickens oc- 
casionally if they seem to be getting more 
cooked on one side than another. When the 
chickens are done, their legs will be able to 
shake hands easily (move freely) and the in- 
ternal temperature should be 180°F to 185°F 
(higher than we usually cook poultry, but 
they will still be quite moist). 

Remove the chickens on their cans from 
the smoker, using washable oven mitts. Let 
the chickens sit for 10 minutes. Dismount the 
chickens from the cans. Remove the skins if 
you wish, carve the chickens, and serve. 


Huli-Huli Chicken 


The name alone may make you grin, but 
you'll certainly break into a wide smile 
when you taste the sweet soy-glazed 
meat. A Hawaiian favorite, huli-huli (which 
means “turn-turn”) often serves as the 
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centerpiece dish in the islands for large 
fundraising cookouts. At one of those 
events Honolulu’s lolani School set the 
official Guinness world record for cooking 
chickens in a single day-46,386. 


COOKING METHOD | GRILLING 


Serves 6 





6 bone-in, skin-on chicken breasts and 
6 bone-in, skin-on chicken thighs 
or legs, or a combination 


Coarse salt; either kosher or sea salt 





Huli-Huli Glaze 


¥4 cup soy sauce, regular or low- 
sodium 
4 cup ketchup 
3 tablespoons packed light brown 
sugar 
z tablespoons chopped fresh ginger 
z tablespoons dry sherry 
2 teaspoons rice vinegar 


2 to 3 plump garlic cloves, peeled 


Salt the chicken lightly, rubbing some un- 
der the skin of each part. Let the chicken sit 
covered at room temperature for about 20 
minutes. Blot any excess moisture. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Puree the glaze ingredients in a blender, 
then pour into a bowl. 

Transfer the chicken to the cooking grate 
skin side down. Grill uncovered over medium 
heat for a total of 25 to 35 minutes. Turn every 
5 to 10 minutes. After you have turned the 
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chicken at least 3 times and it no longer has 
any raw surfaces, begin brushing with the 
glaze. End the grilling of the breasts with 
the skin side down for a final crisping. (The 
chicken skin should face the grill enough to 
render fat and brown gradually without 
burning.) Watch for flare-ups, shifting the 
chicken away from the flames as necessary. 

When the chicken parts are done, they 
will have mahogany skins, crispy in some 
spots and chewy in others, and will register 
170 F to 175°F on an instant-read thermome- 
ter inserted into the thickest portion of a leg, 
thigh, or breast. 

Arrange the chicken on a platter, more or 
less in a single layer, skin sides up, so the 
skins don’t get soggy. Serve right away. 


simple Huli Huli Chicken Breasts The 
glaze gives lots of flavor to boneless, skinless 
breasts. Use 6 to 8 breasts pounded to 44-inch 
thickness. Use the same medium heat and 
still turn the chicken 3 times, but the total 
cooking time will be reduced substantially to 
10 to 12 minutes. 


Huli-Huli Chicken Breasts in Pineapple 
Boats To add some hokey but happy fun to 
the festivities, carve a pineapple into boats for 
each diner. Split pineapples down through 
their tuft of spiky leaves into halves or quar- 
ters. Leaving about a 42-inch shell, cut the 
rest of the fruit away from the skin in large 
spears. Cut away the firm core from the cen- 
ter of the spears. Simply buttered, the pine- 
apple spears go on the grill with 8 boneless, 
skinless chicken breasts prepared as in the 
previous variation. Take the pineapple off as 
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the spears soften and char in a few spots. 
Slice the chicken breasts into strips and 
mound them and the fruit in each pineapple 
boat. Don’t mix the chicken and pineapple 
too early or the brown glaze will melt unat- 
tractively. 


Party-Time Tip 


Cutting up a butterflied 
chicken is a breeze, giving you 


attractive pieces for all guests 
with little work. Turn the 
cooked chicken skin side down 
and, using kitchen scissors, cut 
the bird into halves. Simply 
slice through the already- 
cracked breastbone. After that, 
only skin is holding the breast 
and leg-thigh pieces together. 
Cut them neatly apart. If you 
like, separate the drumstick 
and thigh sections. Then cut 
the wings away from the 
breasts and, if you wish, halve 
each breast crosswise. 





Tamarind- 
Tangerine 
Chicken Breasts 


Of the many chicken preparations that ap- 
peared in our Chicken on the Grill (2004, 


William Morrow/Harpercollins), this be- 

came the one that we repeat most regu- 

larly. With their thick and sticky coating, 

these breasts come out sweet, sour, 

smoky, and even a touch fiery-a delec- 
table combination of tastes. Eat this with 
| your fingers and have plenty of napkins 
within easy reach. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


Tamarind-Tangerine Sauce 


I4 cup fresh tangerine or orange juice 
(remove the zest before juicing the 
fruit and reserve it) 

' cup chicken stock 

' cup plus 1 tablespoon chipotle 
ketchup or chipotle barbecue sauce 
or the same amont of regular ketchup 
or barbecue sauce mixed with 
1 to 2 canned chipotle chiles, 
minced 

'4 cup plus 2 tablespoons orange 
marmalade 

2 tablespoons tamarind paste or 
concentrate 
2 tablespoons unsalted butter 


| Coarse salt, either kosher or sea salt, 
optional 


2 tablespoons garlic-flavored oil or 
vegetable oil 


| 11⁄2 teaspoons coarse salt, either sea or 
| kosher salt, or more to taste 


8 medium bone-in, skin-on chicken 
breasts 
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Prepare the sauce. Stir the ingredients to- 
gether in a small saucepan. Bring to a boil 
over medium heat, then reduce to a bare 
simmer and cook for about 10 minutes. Stir 
occasionally so that the lumpy tamarind 
paste melts into the sauce. When done, it 
should be tacky enough to coat the spoon. 
(The sauce can be made a day ahead, refrig- 
erated, and then reheated.) 

About 20 to 30 minutes before you plan to 
grill the chicken breasts, stir together the or- 
ange zest, oil, and salt. Rub the mixture 
lightly onto the breasts, over and under the 
skin, being careful to avoid tearing the skin 
or pulling it loose. Cover and let sit at room 
temperature. Blot any liquid from the surface 
before grilling. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Transfer the chicken to the grill skin side 
down. Grill the chicken uncovered over 
medium heat for 30 to 35 minutes, turning at 
least 4 times. The chicken skin should face 
the grill enough to render fat and cook grad- 
ually without burning. Watch for flare-ups, 
shifting the breasts away from the flame if 
necessary. After you have turned the chicken 
twice, brush thickly with the sauce. If any of 
the pieces start to burn, rather than just get a 
few chewy, charred edges, move those edges 
away from the fire as much as possible while 
they finish cooking. When done, the chicken 
should be white throughout but still juicy, 
170°F on an instant-read thermometer. Serve 


right away. 
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Grilling Chicken 
Halves and 
Bone-In Parts 


Bone-in, skin-on chicken parts 
come out juicier and tastier on the 
grill than their more popular stripped- 
down kin. The skin shields the meat 
from the heat, and flavorful fat melts 
and bastes the chicken naturally over 


the fire. Even something as large as a 
chicken half can be grilled directly if 
the heat is moderate. Be cautious 
about flare-ups from dripping fat, 
leaving plenty of space on the grate 
to move the food as necessary. 
Remove the skin before eating if 
you wish, but understand that 
you’re throwing away a lot of 
flavor for a relatively small saving 
in fat and calories. 








Chicken Breasts 
with Savory 
Peach Sauce 


Light and sprightly, like the best of sum- 
mer eating. If you like the idea but find 
yourself in a hurry, skip the mustard paste 
and simply season the chicken breasts 
with salt and a spritz of oil. 


COOKING METHOD | GRILLING 


Serves 6 


dx 7 ae 





Mustard Paste 
z tablespoons Dijon or spicy brown 
mustard 
2 tablespoons yellow mustard 
112 teaspoons cracked yellow mustard 
seeds 
1 teaspoon freshly cracked black 
peppercorns 
12 teaspoon coarse salt, either kosher or 
sea salt 


6 medium boneless, skinless chicken 
breasts, pounded to 12-inch 
thickness 


Peach Sauce 


2 tablespoons unsalted butter 

1 large shallot, minced 

2 cups chicken stock 

2 cups chopped peaches, fresh or 
thawed frozen 

2 teaspoons minced fresh summer 
savory or marjoram or 1 teaspoon 
crumbled dried 


Coarse salt, either kosher or sea salt 


a Summer Solstice Party 





Flat-Breasted 
Chicken 


Boneless, skinless chicken breasts 
grill best when they are of even 
thickness. The simplest way to 


manage this is to slide them under 
plastic wrap or wax paper and then 
gently thump them with the smooth 
surface of a meat pounder. Don’t take 
out the day’s frustrations on them, or 
they will resemble Swiss cheese. 


Prepare the mustard paste, combining the 
ingredients in a small bowl. Rub the mixture 
over all of the chicken breasts and let stand at 
room temperature. 

Prepare the sauce. Melt the butter in a 
medium saucepan over medium heat. Stir in 
the shallot and sauté until soft, about 3 min- 
utes. Add the stock, peaches, and savory and 
bring to a boil. Reduce the heat to low and 
simmer until the peaches have disintegrated, 
about 20 more minutes. Season with salt. 
Continue cooking until reduced to about 142 
cups. 


\lelon and Prosciutto Skewers (page 89) 


summery Chicken Breasts with Savory Peach Sauce 


* SHced tomato and onion salad 


Berry cobbler 


Tea-rrific (page 78) and regular iced tea 





ary 
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Meanwhile, fire up the grill, bringing the 
temperature to medium (4 to 5 seconds with 
the hand test). 

Blot excess mustard paste from the sur- 
face of the chicken breasts. Then grill uncov- 
ered over medium heat for 10 to 12 minutes 
total. Turn onto each side twice, rotating the 
breasts a half turn each time to get crisscross 
grill marks. Brush lightly with some of the 
sauce after each side of the chicken has faced 
the fire once. The chicken is ready when 
white throughout but still juicy and the sauce 
is caramelized and chewy in a few spots. 
Serve hot, whole or sliced, with the remain- 
ing sauce. 


summery Chicken Breasts with Savory 
Blackberry Sauce Substitute blackberries 
for peaches. Strain the sauce before serving 
to eliminate the pesky seeds. 


Bragging Rights 
Chicken with 
Barbecue Sauce 


When many people dream about barbe- 
cued chicken, this is what they have in 
mind, succulent chunks of white meat lac- 
quered with a sweet tomato-based sauce. 
its popularity and affordability make it a 
great choice for a big party. For variety, try 
the chicken with a different style of sauce, 
perhaps Mustard and Honey Sauce (page 
54) or whiskey-rich Serendipity Sauce 
(page 54). 


COOKING METHOD | GRILLING 


Serves 6 or more 


Genuine Kansas City Barbecue 
sauce 
1 tablespoon vegetable oil 
1 medium onion, minced 
2 garlic cloves, minced 
144 cups tomato sauce 
p) cup plus 2 tablespoons cider vinegar 
14 cup plus 2 tablespoons packed light 
brown sugar 
14 cup tomato paste 
tablespoons Worcestershire sauce 


tablespoons corn syrup 


3 
3 
2 tablespoons chili powder 
2 tablespoons yellow mustard 
1 tablespoon celery salt 

1 


tablespoon freshly ground black 
pepper 

1 to 2 teaspoons pure liquid hickory 
smoke, optional 


8 medium boneless, skinless chicken 
breasts, pounded to -inch 
thickness 

Coarse salt, either kosher or sea salt 


Vegetable oil spray 


Prepare the sauce, first warming the oil in 
a saucepan over medium heat. Add the onion 
and garlic and sauté until soft and translu- 
cent, about 5 minutes. Mix in the remaining 
sauce ingredients and 3⁄4 cup water, reduce 
the heat to low, and cook the mixture for 
about 30 minutes, so the flavors get good and 
friendly and the sauce is thick enough to 
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heavily coat the spoon. Stir frequently. If the 
consistency is thicker than you prefer, add a 
little more water. Use the sauce warm or re- 
frigerate it for up to several weeks. 

Rub the chicken with salt, spray lightly 
with oil, and let it sit covered at room tem- 
perature for about 20 minutes. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the chicken uncovered over medium 
heat for 10 to 12 minutes total. Turn onto each 
side twice, rotating the breasts a half turn 


Party-Time Tip 


For a messy outdoor main 
dish, like barbecued chicken or 
ribs, use a set of coordinating 
(not necessarily matching) 
dish towels instead of napkins. 
Theyre cheaper than large 
napkins of similar quality 
and, after a number of 
washings, can end up in 
the kitchen for their 


original purpose. 





a Nuevo American Fiesta 


Bragging Rights Chicken with Barbecue Sauce , 

Pulled Pork Butt (page 328) on fried corn cakes or arepas 
Nuevo Rice and Beans (page 492) 

Piña Colada Flan (page 520) 

Batida de Mango (page 77) 





each time to get crisscross grill marks. After 
each side of the chicken has faced the fire 
once, begin brushing the sauce over the 
breasts. The chicken is ready when white 
throughout but still juicy, and the sauce is a 
bit chewy and caramelized in spots. Leave 
the chicken on the grill an extra minute or 
two, if you wish, to get a slightly crusty sur- 
face. 

The breasts can be served whole or sliced 
thickly into a pile, with the rest of the sauce 
handy on the side. 





Black and White 
Chicken Breasts 
Stuffed with 
Lemon 


Dry spice rubs add bold flavors to chicken 
breasts quickly and simply. This example 
requires a little more fiddling than some 
dishes, but the tasty results make it well 
worth the effort. For his inspiration here, 
give a tilt of your Stetson to tall Texan 
Obie Obermark, known in barbecue cook- 
off circles as the “Chicken Champ.” 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


COOKING METHOD | GRILLING 


Serves 6 





Black and White Dry Rub 


12 tablespoons coarse salt, either kosher 
or sea salt 
1 tablespoon freshly cracked black 
pepper 
34, teaspoon freshly ground black pepper 


V4 teaspoon cayenne, or more to taste 


6 medium to large individual boneless, 
skinless chicken breasts, pounded to 
17-inch thickness 

z tablespoons unsalted butter, chilled 

Six ¥s-inch-thick lemon slices, cut into 
half-moons 
Vegetable oil spray 

z tablespoons fresh lemon juice 

z tablespoons unsalted butter, 
softened 


Stir the dry rub ingredients together in a 
small bowl. 

Cut a pocket in each chicken breast, easi- 
est when the meat is very cold. Slice horizon- 
tally into a breast from one of its sides. Use a 
small sharp knife, keeping the knife cut 
about °4 inch wide on the surface and wig- 
gling the blade back and forth inside the 
breast so that you form a space at least a cou- 
ple of inches wide. Divide the butter into 
6 pieces, then dunk each piece into the dry 
rub. Nudge a pat of butter into each breast, 
followed by 2 lemon half-moons. Set aside 
2 tablespoons of the remaining dry rub. Rub 
the breasts thoroughly with the rest of the 
dry rub. Spray the chicken lightly with oil. 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Grill the chicken uncovered for 10 to 12 
minutes total. Turn onto each side twice, ro- 
tating the breasts a half turn each time to get 
crisscross grill marks. Sprinkle with a bit of 
the reserved dry rub mixture after each turn 
and drizzle with lemon juice mixed with 1 ta- 
blespoon water. The chicken is ready when 
white throughout but still juicy. Serve hot, 
topping each breast with a bit of softened 
butter. 


Grilling Better 
Boneless, Skinless 
Breasts 


Thousands of grillers regularly cook 
breasts on a blazing bonfire that’s 
too hot for their fair flesh, charring 
the outside and leaving them raw 

inside. Or, worried about getting 
them cooked through, they leave 
the breasts over the heat too long, 
turning them as dry as straw. 


To avoid those pitfalls: 


Pound breasts to an even thickness so 
they cook uniformly. 


Grill over steady medium heat. 


Measure the fire carefully with the hand 
test before you put the chicken on the 
grate and maintain that temperature until 
the end, tracking the time as you grill. 


If you’re intent on becoming a chicken 
champ like Obie Obermark, check out his 
website (www.obiecue.com) for tips and 
special handcrafted products. 
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Black and White Chicken Breasts Cap- 
rese Eliminate the lemons and butter. Make 
the opening to the chicken pockets about 
1 inch across. Nudge into each chicken breast 
a small slim slice of fresh mozzarella, dipped 
in extra virgin olive oil and then in dry rub. 
Add 1 basil leaf and a thin half-moon of fresh 
tomato. Brush with a bit more olive oil while 
grilling. Garnish with a few cubes of diced 
tomato and a little fresh basil. 


Grilled 
Mustard-Tarragon 
Chicken Paillards 


The French term paillard refers to an in- 
gredient that has been pounded until 
very thin. With a tender ingredient des- 
tined for the grill like these breasts, the 
technique speeds up the cooking time 
and, most important, provides greater 
surface area for flavoring and searing. 
The chicken will be off the grill before 
you can cluck, and the accompanying 
emulsified butter sauce, or beurre blanc, 
doesn’t take much longer. 


COOKING METHOD | GRILLING 


Serves 6 


Mustard-Tarragon Marinade 
1 cup dry white wine 

14 cup Dijon mustard 

14 cup tarragon vinegar 


1⁄4 cup fresh tarragon leaves or 
2 tablespoons dried 


1⁄4 cup flavorful olive oil 


2 plump garlic cloves, peeled 


6 small boneless, skinless chicken breasts 
or 4- to 5-ounce breast portions, 
$ 
gently pounded to 14-inch thickness 


Coarse salt, either kosher or sea salt 


Tarragon Butter Sauce 
1 cup dry white wine 
1 tablespoon tarragon vinegar 
Pinch of coarse salt, either kosher or sea 
salt 
8 tablespoons (1 stick) very cold unsalted 
butter, cut into quarters lengthwise 
and then into cubes 
1 tablespoon minced fresh tarragon, plus 
6 sprigs for garnish 


Prepare the marinade, pureeing the in- 
gredients together in a blender or food pro- 
cessor. Place the chicken breasts in a large 
zippered plastic bag, pour the marinade over 
them, and seal. Toss the bag back and forth to 
coat evenly. Refrigerate for about 30 minutes. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Drain the chicken, discarding the mari- 
nade. Grill the chicken uncovered for 4 to 5 
minutes total. Turn onto each side twice, ro- 
tating the breasts each time to get crisscross 
grill marks. The paillards are ready when 
white with brown markings and just firm to 
the touch. Stack on a plate and tent with foil 
while you immediately begin to make the 
butter. 

Prepare the butter either on a grill side 
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Chicken with Roasted Peppers. Drain oil from a 
jar of roasted red bell peppers. Coat the 
breasts with the oil and some salt before 
grilling. Serve topped with the roasted pep- 
pers and some minced parsley or basil. 


Sicilian Chicken. Marinate the breasts in equal 
amounts of dry white wine, lemon juice, and 
flavorful olive oil, plus garlic to taste. After 
grilling, scatter with hot red pepper flakes and 
chopped fresh mint leaves. 

Provencal Chicken. Coat the chicken with 
Herbes de Grillade (page 30) or Classic 
Herbes de Provence (page 30). Spray with 
olive oil before grilling and serve with trickles 
of your best extra virgin oil when it comes to 
the table. 


Peppery Garlic Chicken. Coat boneless, skin- 
less breasts with oil and a little salt and pep- 
per. After grilling, serve with Peppery Garlic 
Butter (page 64). 


Chicken with Worcestershire Pecan Butter. Mar- 
inate the breasts in Worcestershire sauce 
with a splash of vegetable oi! and some salt. 
Serve with Worcestershire Pecan Butter 
(page 64). 


Chicken with Chunky Avocado Salsa. Season 
the chicken with vegetable oil and salt. After 
grilling, serve topped with scoops of Chunky 
Avocado Salsa (page 67). 


Chicken with Caponata. Coat breasts with a little 

flavorful olive oil, salt, and lemon juice or red 
wine or balsamic vinegar before grilling. 
Serve topped with Grill-Roasted Caponata 
(page 427) or a store-bought version. 








burner or on the kitchen stove. Combine the 
wine, vinegar, and salt in a small saucepan. 
Cook briefly over medium-high heat until re- 
duced to about 1⁄4 cup of liquid. Whisking 
constantly, preferably with a flat whisk, be- 
gin adding the butter, one little cube at a 
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Twelve Quick and Tasty Ideas 
for Boneless, Skinless Breasts 








Chicken with Mustard Butter and Mustard 
Seeds. Marinate the chicken in dry white 
wine. To make the sauce, melt 8 tablespoons 
(1 stick) unsalted butter in a small skillet. Add 
2 teaspoons yellow mustard seeds and cook 
for a couple of minutes over medium heat, 
just long enough for the seeds to sizzle 
around the edges. Remove from the heat and 
stir in 1 tablespoon Dijon mustard. 


Soy and Sesame Chicken. Marinate boneless, 
skinless breasts with 34 cup soy sauce, 2 ta- 
blespoons dark sesame oil, 2 tablespoons 
packed brown sugar, 1 tablespoon minced 
fresh ginger, and 1 to 2 teaspoons Asian chile 
garlic-paste. After grilling, scatter with cilantro 
leaves. 


Sunny Chicken with Black Olive and Lemon 
Relish. Coat breasts with a little flavorful olive 
oil, salt, and lemon juice before grilling. Serve 
topped with Black Olive and Lemon Relish 
(page 72). 


Tomate-Rubbed Chicken. Rub breasts with 
David’s Special Spices (page 27) and serve 
with a garnish of chopped tomatoes in differ- 
ent colors or with Salsa Cruda (page 68). 


Korean Chicken in Lettuce Wraps. Coat the 
chicken with equal amounts of dark sesame 
oil, vegetable oil, and a little salt. After grilling, 
slice into thin strips. Smear lettuce leaves 
with a sauce of equal amounts of Korean 
bean paste and Korean red pepper paste, 
seasoned assertively with minced garlic and 
scallion. Wrap the lettuce around a few 
chicken strips. 





time. As each bit is nearly incorporated, add 
the next. Add the fresh tarragon with the last 
bit of butter. You will have a creamy smooth 
and lightly thickened emulsified sauce. (The 
whole process takes less than 10 minutes.) 
Immediately remove from the heat. 


Place a chicken paillard on each plate. 
Top with a portion of the butter and a tar- 
ragon sprig and serve right away. Alterna- 
tively, slice the paillards and arrange in 
haystacks on each plate, then top with butter 
and tarragon. 


Party-Time Tip 


To make the paillards look 
party-perfect, place the breasts 
between sheets of wax paper 
or plastic wrap and pound 
with the smooth side of a meat 
mallet with steady moderate 
pressure rather than heavy 
whacks. Trim any ragged 
edges before grilling. 





Chicken 
and Sausage 
skewers 


On these tasty kebabs we combine cubes 
of chicken breast with chunks of chicken- 
apple sausages. The flavors meld wonder- 
fully together with any of the three 
distinctly different sauce possibilities we 
offer, one based on tomatoes, another on 
mustard, and the third on tangy Worces- 
tershire. Pick one of the styles or go gen- 
erous with all three. 


COOKING METHOD | GRILLING 

















Serves 6 l = 





6 or 12 metal skewers 

1 pound plump boneless, skinless chicken 
breasts, cut into 5⁄4- to 1-inch cubes 

1 pound fully cooked chicken-apple 
sausages or other mildly seasoned 
fully cooked pouliry sausage, sliced 
into 1-inch chunks 

1 to 1‘4 cups thawed frozen white or red 
pearl onions 

1 small head of radicchio, about 5 to 
6 ounces, cut into bite-sized chunks 

1 to 2 Granny Smith apples, cut into bite- 
sized chunks so that each has some 
skin 

Vegetable oil spray 

Coarse salt, either kosher or sea salt 

About 1 cup Genuine Kansas City 
Barbecue Sauce (page 50), Mustard 
and Honey Sauce (page 54), or Black 
Magic (page 53) 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Thread each skewer with equal portions 
of chicken and sausage cubes, onions, radic- 
chio, and apple chunks. Avoid crowding. 
Spray the kebabs well with oil, then sprinkle 
lightly with salt. 

Grill the Kebabs uncovered for 8 to 10 
minutes, turning to cook on all sides. Gener- 
ously paint the kebabs with sauce after 
they’ve grilled about 1 minute per side. Brush 
with more sauce as they come off the grill. 
Serve hot. 


ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


In the Mist 


Lots of grillers like to spritz food with 
apple juice or cider to add flavor and 


moisture and to promote browning of 
the surface. This is a great recipe to 
try out the technique. Fill a spray 
bottle and mist away. 





Bourbon Chicken 


Today the backyard barbecue classic, 
Chicken on a Throne (page 270), is mak- 
ing its way onto restaurant tables, but 
here’s a case where a hot idea from mall 
food courts migrated to home grills. The 
idea gets hyped as an old Cajun prepara- 
tion, but forget that hooey and enjoy it for 
what it is, a scrumptious and assertively 
flavored chicken dish. 


COOKING METHOD | GRILLING 


Serves 8 


Bourbon Marinade 
144 cups bourbon 
11⁄2 cups soy sauce, regular or 
low-sodium 
19 cup packed light or dark brown sugar 
tablespoons minced fresh ginger 


2 

2 teaspoons ground ginger 
2 teaspoons garlic powder 
2 


teaspoons onion powder 


8 medium chicken thighs 


8 medium chicken drumsticks 
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At least 8 hours and up to a day before you 
plan to grill, combine the marinade ingredi- 
ents in a medium bowl. Loosen the skin on 
the chicken thighs and legs, then place them 
in a large zippered plastic bag. Pour the 
marinade over the chicken, seal, toss back 
and forth to coat evenly, and refrigerate. 

When ready to grill, remove the chicken 
from the refrigerator and drain the marinade 
into a saucepan. Let the chicken sit uncov- 
ered for about 20 minutes. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on medium-high heat (3 
seconds with the hand test) and then on 
medium-low heat (6 seconds with the hand 
test). 

Meanwhile, bring the marinade to a boil 
over high heat and boil vigorously for several 
minutes. 

Grill the thighs and drumsticks uncov- 
ered over medium-high heat for 3 to 4 min- 
utes, turning to sear all sides. Move the 
chicken to medium-low heat, baste with the 
cooked marinade, and continue grilling for 12 
to 15 minutes longer, turning every 3 minutes 
or so. Baste several more times while the 
chicken grills, but not in the last 5 minutes, 
giving the skin a chance to crisp and the 
marinade to caramelize in spots. Watch for 
flare-ups, shifting the chicken away from the 
flames if necessary. Both thighs and drum- 
sticks are done when brown and crisp and 
the juices run clear when they are pierced. 
Serve without hesitation. 
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Thai 
Chicken Thighs 


This is simple to make, with easily found 
ingredients, but exotic and complex in 
taste. 


COOKING METHOD | GRILLING 


Serves 6 


1 tablespoon store-bought Thai red or 
green curry paste, or more to taste 
2 teaspoons peanut or vegetable oil 
One 15-ounce can coconut milk 
Salt or Asian fish sauce, optional 
12 chicken thighs, about 1⁄4 pound each 
Store-bought sweet Thai red chile sauce 
Chopped peanuts, chopped fresh mint, 
basil, or cilantro, or a combination 


Combine the curry paste and oil in a bowl 
and stir until the paste ts softened. Mix in 
three-quarters of the coconut milk and taste. If 
it tastes bland now, it will taste even blander 
on the chicken, so add more curry paste and 
salt or fish sauce if needed, until the mixture 
is pleasantly pungent. If the mixture be- 
comes too spicy, add in a little more coconut 
milk. Loosen the skin on the chicken thighs, 
place in a zippered plastic bag, pour the mari- 
nade over it, and seal the bag. Toss back and 
forth to coat the chicken evenly. Let sit at 
room temperature for 20 minutes while you 
prepare the grill. For a more intense flavor, 
marinate for up to several hours, refrigerated. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on medium-high heat 
(3 seconds with the hand test) and then on 


medium-low heat (6 seconds with the hand 
test). 

Drain the chicken, discarding the mari- 
nade. 

Grill the thighs over medium-high heat 
for 3 to 4 minutes; turning to sear on all sides. 
Move the chicken to medium-low heat and 
continue grilling for 12 to 15 minutes, turning 
every 3 minutes or so. Watch for flare-ups, 
shifting the thighs away from the flames if 
necessary. The thighs are done when the 
skin is brown and crisp and the juices run 
clear when they are pierced. 

In about the last 5 minutes of cooking, 
brush the thighs with a few tablespoons of 
the chile sauce. The thighs are done when 
the skin is brown and crisp and the juices 
run clear when they are pierced. The sauce 
should be a bit chewy and caramelized in 
spots. 

Mound the chicken on a platter. Sprinkle 
with chopped peanuts, herbs, or both and ac- 
company with additional sauce. Eat with fin- 
gers, forks, or however you can manage best. 


Party-Time Tip 


For a more substantial 
preparation, serve kebabs or 
most any other skewer over 
grilled bread. Rub slices from 
any good loaf with garlic and 
maybe with olive oil or butter, 
then toast over the fire until 
crispy but not dried out. Place 
a Slice under each kebab. 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


southwest 
Chicken Kebabs 


These kebabs come off the grill looking 
like little Mexican blankets. With their 
strong colors and flavors, they'll provide a 
bright wrap for your day. 


COOKING METHOD | GRILLING 


Serves 6 


Tequila, Lime, and Jalapeno Paste 
5 cup tequila 
1⁄3 cup fresh lime juice 
1⁄5 cup sliced pickled jalapenos, 
plus 2 tablespoons liquid from 
the jar 
3 tablespoons vegetable oil 
4 scallions, white and green parts, 
coarsely chopped 
2 or 3 garlic cloves, peeled 
1 teaspoon coarse salt, either kosher or 
sea Salt 


1⁄4 cup fresh orange juice, 2 tablespoons 
triple sec, or both 
2 pounds plump boneless, skinless 
chicken thighs or a combination of 
thighs and breasts, cut into 3⁄4- to 
1-inch cubes 
6 or 12 metal skewers 
1 large orange bell pepper, cut into 
34-inch dice 
large red bell pepper, cut into %4-inch 


lam 


dice 
2 small limes, cut into 14-inch-thick 


rounds 
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1 large orange, cut into bite-sized 
chunks, each with some skin 


Butter, salted or unsalted, melted 


About 1 hour before you plan to grill, pre- 
pare the seasoning paste. Puree the ingredi- 
ents in a food processor or blender. Add the 
orange juice and mix to combine. Place the 
chicken in a large zippered plastic bag, pour 
the paste over, and seal. Toss back and forth 
to combine, then refrigerate. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

When ready to grill, drain the chicken 
and blot it lightly with paper towels, leaving 
the paste that clings to the surface. 

Thread each skewer with chicken cubes, 
interspersed first with a piece of bell pepper 
of each color, then with a lime and an orange 
section. Avoid crowding. Brush on all sides 
with melted butter. 

Grill the kebabs uncovered for 8 to 10 
minutes, turning to cook on all sides. If you 
like, brush with more melted butter as the 
skewers come off the grill. Serve hot. 


Chicken 
Drumsticks with 
Malt Vinegar 


if you’ve ever made fish and chips, you 
might have a bottle of malt vinegar in the 
back of your pantry. It cuts the richness of 
those foods, as it does with these deeply 
flavored chicken leg sections, leaving an 
elusive flavor behind. You can also re- 
place the malt vinegar with a pricier, 
bolder sherry vinegar or French Banyuls 
vinegar, though don’t use an extraordi- 
nary bottle. 


COOKING METHOD | GRILLING 


Serves 6 


12 medium chicken drumsticks, 4 to 
5 ounces each 
1 cup malt vinegar 
1442 teaspoons coarse salt, either kosher or 
sea salt 


At least 1 hour ahead, or up to the night 
before you plan to grill, loosen the skin on 
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the drumsticks. Place in a large zippered 
plastic bag and pour in the vinegar and salt. 
Seal, toss back and forth to coat evenly, and 
refrigerate. 

When ready to grill, remove the chicken 
from the refrigerator, drain it, and let it sit 
uncovered at room temperature for about 20 
minutes. Blot any liquid from the surface be- 
fore grilling. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on medium-high heat 
(3 seconds with the hand test) and then on 
medium-low heat (6 seconds with the hand 
test). 

Grill the drumsticks uncovered over 
medium-high heat for 3 to 4 minutes, turning 
to sear on all sides. Move the chicken to 
medium-low heat and continue grilling for 
an additional 12 to 15 minutes, turning every 
3 minutes or so. Watch for flare-ups, shifting 
the drumsticks away from the flame if neces- 
sary. The drumsticks are done when the skin 
is brown and crisp and the juices run clear 
when pierced. 

Arrange on a platter and serve right away. 
Drumsticks beg to be eaten with fingers. 


= a Fried Thanksgiving Turkey Dinner 


Smoked Salmon Stuffed Eggs (page 87) 


Fried Turkey with Red Chile-Pecan Sauce 


ERIE 


Sage-Chestnut Dressing (page 486) 


Cranberry-orange relish 


Jalapeño-spiked creamed spinach 


Sweet potato pudding or pie 
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Fried Turkey 


Communal and celebratory, and just plain 
fun, Cajun-inspired fried turkey enlivens 
any Sunday supper or Thanksgiving din- 
ner. Just be sure that you know what 
you're in for before you begin, reading 
through the recipe and sidebar thor- 
oughly. If you don’t have one, buy a real 
turkey fryer rather than improvising with 
some old pot and propane burner. You'll 
be rewarded with a strikingly moist turkey 
with beautifully browned and crispy skin. 
Some cooks inject and rub the bird heav- 
ily with Cajun seasonings before frying, 
but we prefer a lighter touch that doesn’t 
mask the poultry flavor. When we want to 
get fancy, we serve the turkey with the op- 
tional chile-pecan sauce and mashed or 
sweet potatoes. 


COOKING METHOD | BIG-POT FRYING 


Serves 8 to 10 


1 turkey, preferably 12 to 15 pounds, 
thawed in the refrigerator over about 
2 days if frozen 





Injection Liquid 
4 tablespoons (4 stick) melted butter 
14 cup garlic-flavored oil 
4 cup turkey or chicken stock or beer 
1 tablespoon coarse salt, either kosher or 
sea salt 


About '2 cup Cajun Zydeco Rub and 
Boil (page 29) or other Cajun 
seasoning 





Peanut oil, at least 3 gallons, for deep- 
frying 


Red Chile—Pecan Sauce, optional 
1 tablespoon vegetable oil 

tablespoons unsalted butter 

tablespoons minced onion 


plump garlic clove, minced 


se Oo NW 


tablespoon ground dried red chile, 
such as ancho or New Mexican 


lack 


tablespoon chili powder 

z cups turkey or chicken stock 

1 teaspoon Worcestershire sauce 
12 cup chopped pecans, toasted 


Coarse salt, either kosher or sea salt 


The night before you plan to fry the 
turkey, place a large plastic food-safe bag on 
a work surface. Place the turkey on the bag, 
arranging it so it will be easy to pull the bag 
up over the bird eventually. If your turkey has 
one of those pop-up attachments stuck in it to 
tell you when it’s done, remove it now so that 
it doesn’t go haywire while the bird is being 
fried. Loosen the skin on the turkey. 

Combine the injection liquid ingredients 
in a small deep bowl or oversized glass. It’s 
easier to work with a tall narrow container if 
you have a choice. Use an oversized kitchen 
syringe to inject the turkey; you will refill the 
syringe several times, until the liquid is used 
up. Inject the liquid into the bird at 3-inch in- 
tervals, making several injections going in 
different directions from each hole. Where 
we can avoid making a hole in the skin, and 
just reach the meat below, we do, but losing 
juices isn’t as big a concern as you might 
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think. Go deep into the meat with the needle. 
Inject the breast most fully. Rub the remain- 
ing liquid over the skin. 

Rub the Cajun spice mixture lightly over 
the turkey, massaging it inside and out and 
over and under the skin. Pull the plastic bag 
up over the turkey, seal, and return to the re- 
frigerator for an overnight sleep. 

Set up a turkey fryer in a safe spot. Take 
inventory so that you have the heavy-duty fry 
pot, fry basket, handle to get the turkey in and 
out, long-stemmed fry thermometer if one 
isn’t built in, oven mitts, a fry “spider” 
(strainer), and a long-handled spoon or bar- 
becue fork. Have some rags handy for any 





Frying Fearlessly and Safely 


Probably no other cooking notion has been both so championed and maligned 


spills and yes, have a fire extinguisher nearby. 
Arrange a large baking rack over a baking 
sheet to place the turkey on after it comes out 
of the oil. If using propane, make sure you 
have enough gas to cook for about 1 hour. 
Pour in the amount of oil specified by the 
manufacturer. Take this seriously. Do not add 
any more oil than recommended. If there is 
no recommended level, you can figure this out 
for yourself. Take the bag-wrapped turkey out 
for a test run. Place the turkey, still in its bag, 
in the pot. Add water to the pot until it covers 
the turkey by 1 inch. Remove the turkey and 
mark the water level. Return the turkey to the 
refrigerator if you’re not going to start cook- 





simultaneously as frying a Thanksgiving bird. Late November television news blares at 
us about potential problems. It can have risks, substantially increased if the cooks are 
drinking or just plain unprepared. Keep these pointers in mind. 


* Invest in a dedicated fryer with a fry basket 
and, for maximum safety, get an electric fryer 
such as the Masterbuilt, described on page 
19. Never use a large pot on the stovetop. 


* Do not fry in the house or anywhere near the 
house. A wooden deck can burn, and con- 
crete or flagstone can stain from the oil. We 
have a fireproof mat from an outdoor store 
that we use at home with a fryer on legs. We 
set our Masterbuilt on an outdoor sealed- 
ceramic tile counter so that it’s waist high. 


* Keep kids and pets away, including afterward, 
when the oil is cooling, which can take hours. 


* Wear long sleeves, closed-toed leather shoes, 
and oilproof oven mitts. 






* The main way people mess up is misjudging 
the amount of oil the turkey will displace. If 


overflowing oil comes in contact with an open 
flame, Thanksgiving suddenly looks more like 
the Fourth of July. 


* Frying a turkey generally takes less than an 
hour. Make sure someone stays there to 
watch it and stays focused on it the whole 
time. 


* Keep a fire extinguisher handy, which is not 
bad advice for anyone who cooks outdoors. 


* Save the original oil containers for the used 
oil, funneling it back after it’s cooled com- 
pletely. If the oil is filtered, it can be reused 
once, but you need to refrigerate it if you're 
going to keep it for more than a day, and that 
takes up a lot of room. Think through the oil’s 
eventual and proper disposal. You won't want 
to dump it behind your utility shed. 
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ing within about 1 hour. Then dump out the 
water and dry the pot. You may be surprised 
at how little oil you really need, because the 
turkey displaces quite a bit of volume. 

Remove the turkey from the refrigerator 
about an hour before you plan to fry it. Take 
it from the bag and let it sit uncovered. 

Crank up the fryer at least 30 minutes be- 
fore you plan to fry, to give the oil plenty of 
time to heat. Some models can take up to an 
hour. Bring the heat to 450°F. 

Blot the turkey of any surface moisture 
and place it in the fry basket, neck/breast end 
down. (Somie baskets have a rod that comes 
up through the turkey’s cavity to keep it cen- 
tered.) Cover your hand with a mitt. Using the 
handle, which is probably detachable, lower 
the turkey into the hot oil. The oil will bubble 
and spit a little, and its temperature will drop 
to 275°F to 300°F. Keep the oil in that tempera- 
ture range. Fry the turkey for about 4 minutes 
per pound, about 1 hour, depending on the 
size of the bird and whether the oil stays 
closer to 275°F or 300°F. Wipe up any oil splat- 
ters as they occur. Watch that bird, but don’t 
plan on doing anything unless it isn’t staying 
submerged. In that case, nudge it occasion- 
ally with the spider, spoon, or side of the fork. 

Meanwhile, prepare the sauce if you are 
using it. Warm the oil and 1 tablespoon of the 
butter in a medium saucepan over medium 
heat. Stir in the onion and garlic and sauté 
until softened, about 5 minutes. Stir in the 
chile and chili powder and cook for about 
2 minutes more, until the spices are fragrant. 
Pour in the stock and Worcestershire sauce 
and simmer until the mixture has reduced by 
about half. (The sauce can be made to this 
point early in the day and reheated before 
proceeding.) 
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When the turkey is ready, its skin will 
have turned a deep mahogany color and 
should be crackling crisp. The internal tem- 
perature when checked with an instant-read 
thermometer stuck in the thickest part of a 
thigh should read 175°F to 180°F. Don that mitt 
again and remove the fry basket holding the 
turkey. Some fryers have a bracket on the pot 
that allows you to rest the basket up out of the 
oil so that excess oil drains back into the pot. 
If not, place the basket on the prepared bak- 
ing rack. Once oil has drained from the bas- 
ket, gently turn the turkey out onto the rack 
and let it sit breast down for 10 to 20 minutes. 

While the turkey sits, finish the sauce. Stir 
in the pecans, remaining butter, and salt to 
taste. Pour into a gravy boat or other serving 
dish. Turn the turkey breast side up and 
arrange on a serving platter. Gather oohs and 
aahs. 

Carve the turkey and serve accompanied 
by the sauce. 


Heritage Turkey 
on a Spit 


Among the folks we like to thank on 
Thanksgiving Day are heritage-minded 
American farmers, like Frank Reese and 
Tom Delahaunty, who are bringing back 
venerable breeds such as Bourbon Red 
turkeys from the verge of extinction. Your 
local meat market or Slow Food chapter 
may be able to point you toward a nearby 
turkey source or you can get one through 
Heritage Foods (heritagefoodsusa.com, 
212-980-6603). Expect the bird to look dif- 
ferent from typical supermarket varieties, 
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lighter in weight and thinner through the 
breast, with more pin feather spots visi- 
ble. The skin will also be slightly thicker 
because the turkey lived longer, giving its 
meat more time to develop flavor and 
firmness. Start preparations for the turkey 
at least four hours ahead of when you 
plan to eat or even the night before. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 6 to 8 


One 9- to 10-pound heritage turkey such 
as Bourbon Red or American Bronze 

About 2 to 3 tablespoons coarse salt, either 
Kosher or sea salt 

Unsalted butter, up to 4 tablespoons 
(A stick), softened 


Season the turkey up to a night before you 
plan to roast it. Slip your fingers under the 
turkey’s skin and loosen it with your fingers, 
being careful not to tear it. Rub the turkey 
generously inside and out with the salt and 
butter, especially under the breast skin. If 
your rotisserie cooks above the flame rather 
than in front of it, use only 1 tablespoon of 
butter (to minimize flare-ups) and rub it only 
under the turkey breast. 

Truss the turkey. Cut about a 10-foot-long 
piece of kitchen twine. Set the turkey breast 
side up on a work surface. Starting in the 
middle of your piece of string, wrap it around 
the ends of both legs, then crisscross the 
string back and forth around the turkey up to 
the neck end. Pay special attention to the 
wing areas, since you want to have the wings 
flush against the turkey’s body. Tie the string 
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ends together when you have wrapped the 
rest around the bird. Let the turkey sit at 
room temperature for about 45 minutes. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use thé set rotisserie temperature, 
if your grill functions that way, or bring the 
temperature to medium (4 to 5 seconds with 
the hand test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on the 


Getting Your 
Turkey on a Spit 


Getting a turkey on a spit and then 
balancing it presents a bigger 
challenge than doing the same with a 
chicken. it’s useful, if not essential, to 
have a helper. Tighten the screws on 
the prongs especially well, with pliers 
if necessary, so that the prongs are 
attached very snugly. If you have a 
counterweight, it should be set away 
from the heavier breast side of the 
bird. Uniess a drip pan just 
completely interferes with the fire for 
your rotisserie, you'll definitely want 
a shallow tray under the turkey to 
catch the generous and tasty 
drippings. Make sure you have 
clearance for the turkey and the pan 
by watching the bird rotate a few 
times. You may need to remove the 
grill’s cooking grates from below. 
People love to see food roasting on 
a spit. Try to time the cooking so 
that the guests get to see the 
end of the process. 
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turkey, running the spit through the cavity, 
with the neck end first. Secure the neck end 
to the prong, trying to get the prongs lodged 
centrally to help balance the bird’s weight. 
Then slide on the second end prong and at- 
tach it to the turkey’s legs. 

Reposition the turkey in the center of the 
spit and tighten the bolts on the prongs. If 
your rotisserie has a counterweight that fits 
on the spit or its handle, secure it in place, 
generally angled outward from the backside 
of the turkey. Attach the spit to the motor and 
turn on the power. Place a drip pan under the 
bird to catch the drippings unless your rotis- 
serie sits directly over the fire and the pan 
would block the heat. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Cook until an 
instant-read thermometer stuck in the thick- 
est part of a thigh reads about 175°F, about 18 
to 20 minutes per pound, or about 3 hours. 
Baste the turkey 3 or 4 times at 45-minute in- 
tervals, with pan drippings if you have them 
or, if not, with chicken or turkey stock. Don’t 
baste during about the last 30 minutes of 
cooking, though, so that the skin has a 
chance to crisp. Avoid opening the grill too 
many other times, or you can increase the 
cooking time substantially. 

When done, turn off the heat and the ro- 
tisserie motor. Let the turkey sit on the spit 
with the grill cover closed for 10 to 15 min- 
utes. With heatproof mitts, remove the spit 
from the grill. Unscrew the counterweight 
and bolts and slide the turkey and prongs off. 
Rest the turkey on a large cutting board. Pull 
off the prongs and snip off the twine. Let sit 
for about 10 minutes more so the Juices can 
settle again, then carve and serve. 
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Turkey on a Spit with Porcini Butter 
Your first heritage turkey should be cooked 
nearly plain so that you can taste the remark- 
able difference in the meat. After that we 
wouldn’t recommend overdoing it in the 
spice department, but you might want a little 
flavored butter, such as about 12 cup Porcini 
Butter (page 65) slipped under the skin be- 
fore spit roasting. This is a good method for 
boosting the flavor of a basic supermarket 
turkey, too. Baste with the pan drippings or 
poultry stock 3 times at 45-minute intervals. 
Don’t baste during the last 30 or so minutes 
of cooking so that the skin can crisp. 


Wild Turkey on a Spit Wild turkey, even 
farm raised, is one lean bird. Its good for spit 
roasting as long as you like gamier, denser 
meat. ls now moderately easy to find fresh 
wild turkeys in November and December 
and frozen ones at other times of the year. 
Get one in the g- to 10-pound range. Use the 
same amount of salt and butter (depending 
on the type of rotisserie). Pop a quartered 
medium onion and about a dozen bruised ju- 
niper berries into its cavity before trussing. 
Pour 1⁄2 cup turkey or chicken stock into the 
drip pan before you begin to cook (unless a 
drip pan would block the heat source). It will 
create a little steam and also keep the 
smaller amount of natural drippings from 
burning. Baste at 30-minute intervals and 
cook the turkey only to 165°F to 170°F (a bit 
less than for domesticated birds). Discard the 
onion and juniper berries from the cavity be- 
fore carving the turkey into very thin slices. 


smoked Turkey 


You need a really long day to barbecue a 
whole turkey, but the gratitude of your 
friends and family will last far longer. We 
select a bird on the smallish side so that 
we don’t have to smoke it overnight. To 
help keep the meat juicy, we developed a 
cheesecloth wrap many years ago, and we 
still use it, even when barbecuing in a wa- 
ter smoker or other moisture-retaining 
device. Turkey, like other poultry, smokes 
especially well over a fruit wood such as 
cherry or apple. 


COOKING METHOD | BARBECUE SMOKING 


Serves 8 to 10 


Injection Liquid 
14 cup garlic-flavored oil 


1, cup turkey or chicken stock, dry white 
wine, or beer 


1 tablespoon coarse salt, either kosher or 
sea salt 


One 10- to 12-pound turkey 





Friday-After-Thanksgiving Soup and Sandwich Fest 


Soup with diced leftover turkey, green chile. rice. and chickpeas 





Maple Salt and Pepper 


14 cup maple sugar 
2 tablespoons coarse salt, either kosher 
or sea salt 
1 tablespoon coarsely ground black 
pepper, preferably Tellicherry 


Turkey Mop, optional 
2 cups turkey or chicken stock 
1 cup dry white wine or beer or 
additional turkey or chicken stock 


1⁄4 cup vegetable oil 


The night before you plan to barbecue, 
place a large plastic bag on a work surface. 
Place the turkey on the bag, arranging it so 
that it will be easy to pull the bag over the bird 
eventually. Loosen the skin on the turkey. 

Combine the injection liquid ingredients 
in a small deep bowl or oversized glass. Mix 
until the salt dissolves. With a kitchen sy- 
ringe, inject the mixture deep into the turkey 
in a half dozen places, moving the needle 
around in each spot to shoot the liquid in 


Carolina-Style Chopped Turkey Sandwiches 


Turkey Sandwiches with Cranberry and Cream Cheese 


Marinated Carrots (page 87) 


Escarole salad 


Praline Bars (page 521) 
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several directions. Inject the greatest amount 
into the breast. 

Prepare the dry rub, stirring the ingredi- 
ents together in a small bowl. Set aside 2 ta- 
blespoons of the rub if you plan to baste the 
turkey. Massage the turkey with the rub in- 
side and out, working it as far as possible un- 
der the skin without tearing the skin. Place 
the turkey in the bag, seal, and refrigerate 
overnight. 

Before you begin to barbecue, remove the 
turkey from the refrigerator and let it sit at 
room temperature for 45 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Cut a 4- to 5-foot length of cheesecloth 
and dampen it thoroughly with water. Wrap 
the bird in the cheesecloth and tie the ends. 

Transfer the turkey to the smoker, breast 
side down (you should be able to feel the 
breast bone through the cheesecloth). Plan 
on a total cooking time of 11⁄4 to 142 hours per 
pound, until the internal temperature 
reaches 175 F to 180°F. Wet the cheesecloth 
down with more water at 30-minute intervals 
in a wood-burning pit or as appropriate for 
your style of smoker. 

After about 6 hours, remove the cheese- 
cloth, snipping it with scissors if necessary, 
and discard it. If possible in your smoker, you 
can now baste the turkey with the mop for 
the remainder of its cooking time if desired. 
If you plan to baste, combine the mop ingre- 
dients with 1 cup water and the reserved 2 ta- 
blespoons rub in a saucepan and warm the 
mixture over low heat. For the remaining 
cooking time, mop every 30 minutes in a 
wood-burning pit or as appropriate for your 
style of smoker. 
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When the turkey is done, remove it from 
the smoker (washable mitts are the way to 
go) and allow it to sit for at least 15 minutes 
before carving. Generally, the very smoky 
skin is discarded rather than eaten. We save 
it for adding character to simmering beans 
and hearty stocks. 


smoked Turkey Breast We do this more 
often than a whole turkey to reduce the cook- 
ing time. Substitute a 5- to 7-pound bone-in, 
skin-on turkey breast. Use about a 3-foot 
length of cheesecloth. Plan on a total cooking 
time of 55 to 65 minutes per pound and re- 
move the cheesecloth after about 3 hours of 
smoking. Mop after the cheesecloth is re- 
moved. We like this best after it’s cooled nat- 
urally, wrapped and refrigerated overnight, 
and served slightly chilled. 


Carolina-Style Chopped Turkey Sand- 
wich Use leftover smoked turkey or turkey 
breast for a sandwich in Carolina pork barbe- 
cue style. Pile at least 1⁄2 cup warm chopped 
turkey meat on a spongy white bun, then top 
with Southern Pig-Pickin’ Sauce (page 52) and 
Lexington Red Coleslaw (page 476). If you’re 
still hungry, have another. 


Turkey Sandwiches with Cranberry and 
Cream Cheese The official after-holiday 
sandwich in our home. Spread a little mayo 
on one slice of soft sourdough bread and a 
good smear of cream cheese on another. Load 
one of the slices with thinly sliced smoked 
turkey or turkey breast, a healthy spoonful of 
leftover cranberry sauce or relish, and a pair 
of crisp lettuce leaves. Top with the other slice 
of bread, halve, and enjoy. 
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Grilled Turkey 
Cutlets with 
Quick Mole Sauce 


Among the glories of Mexican cuisine is 
the family of complex sauces called 
moles. Nothing can surpass one ground 
and mixed by hand from seeds, spices, 
chiles, and sometimes chocolate, but 
today you can find good store-bought 
versions. Our favorites come from the 
Mexican company Mayordomo and are 
available at a growing number of mar- 
kets and from the Santa Fe School of 
Cooking (santafeschoolofcooking.com, 
800-982-4688). Mole rojo, the color of 
bricks, is deeply fruity from guajillo chiles 
and the inky negro sauce smoky from mu- 
latos. Because of the numerous flavors 
already present in the sauces, they are 
best with poultry simply salted and oiled. 
If you can’t resist the urge to fiddle, ac- 
company the dish with the cashew relish 
from page 73, made without the curry. 


COOKING METHOD | GRILLING 


Serves 6 


6 turkey cutlets, about 4 to 5 ounces each 
and a shade under 4 inch thick 

Coarse salt: kosher or sea salt for mole 
negro, Smoked Salt (page 34) or other 
smoked salt for mole rojo 

Vegetable oil spray 

About ‘4 cup mole paste, either negro or 
rojo 

About 74 cup chicken stock 


Toasted sesame seeds, diced red-ripe 
tomato, orange sections, fresh 
cilantro leaves, or cubed avocado, 
optional 





a 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Sprinkle the turkey cutlets lightly with 
salt, then spray generously with oil and let sit 
at room temperature. 

Place the mole in a small saucepan. 
Smash the paste with the back of a fork to 
break it up, and add the chicken stock. Warm 
over medium heat, continuing to mash until 
the sauce is smooth. The intensity of moles 
can vary, as can their thickness, so adjust if 
needed to make a sauce that is easily spoon- 
able but short of thin and runny. Keep the 
sauce warm. 

Grill the turkey cutlets uncovered over 
medium heat for about 6 to 8 minutes total. 
Turn onto each side twice, rotating the cut- 
lets a half turn each time for crisscross grill 
marks. The turkey is done when white 
throughout but still juicy. 

Place a cutlet on each plate, then top with 
a couple of spoonfuls of sauce. Garnish as 
you wish, with one or more of the choices to 
add a little color to the dish, and serve. 


Grilled Chicken Breasts with Quick 
Mole Sauce We like the slightly meatier 
character of turkey with the hearty mole 
sauce, but you can substitute small boneless, 
skinless chicken breasts if you prefer. After 
pounding to even thickness and seasoning, 
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grill uncovered for 8 to 10 minutes. Turn onto 
each side twice, rotating the breasts each 
time to get crisscross grill marks. Serve as di- 
rected. 


Grilled Turkey Cutlets with Mojo and 
Rum Skip the mole paste and chicken stock. 
Instead, make the herb- and sour orange-fla- 
vored latino Mojo (page 60), spike it with a 
couple of splashes of light or gold rum, and 
use to marinate the cutlets for 30 minutes to 
1 hour. 


Piquant Turkey 
Tenderloins with 


Black-Eyed Pea 
and Corn Relish 


These are really pretty on the plate, with 
the burnished surface encircling the 
snowy turkey breast meat. If you have a 
favorite rub with a little heat and sweet in 
it, you can substitute it successfully for 
the spice mixture in this recipe. Make the 
colorful relish earlier in the day if you 
wish. 


COOKING METHOD | GRILLING 


Serves 6 or more 





Black-Eyed Pea and Corn Relish 


144 cups fresh corn kernels 

z tablespoons vegetabie oil 
14 cups cooked black-eyed peas, 
drained 
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z tablespoons finely diced green bell 
pepper or a combination of green and 
red 

z tablespoons finely diced red onion 

14 teaspoon crumbled dried thyme 

2 teaspoons cider vinegar, or more to 

taste 
Several dashes of Tabasco sauce 
Salt to taste 


Pork Chop Willy’s Grilling Rub 
z tablespoons sweet paprika, preferably 
Spanish 
z tablespoons smoked paprika or 
additional sweet paprika 
2 tablespoons freshly ground black 
pepper 
2 tablespoons coarse salt, either kosher 
or sea salt 
144 teaspoons sugar 
1/4 teaspoons chili powder 
144 teaspoons granulated garlic or garlic 
powder 
114 teaspoons onion powder 


1 teaspoon cayenne 


3 turkey tenderloins, 10 to 12 ounces 
each 
Vegetable oil spray 


Prepare the relish. Combine the corn and 
oil in a shallow saucepan. Cover and sweat 
the mixture over medium heat for about 5 
minutes, until the corn is just tender. Spoon 
into a medium bowl. Add the remaining in- 
gredients and lightly toss together. Refriger- 
ate for at least 30 minutes before serving. 
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Prepare the dry rub, stirring the spices to- 
gether in a medium bowl. Pat the dry rub 
onto the turkey tenderloins, then spray gen- 
erously with oil and let sit at room tempera- 
ture for about 20 minutes. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Arrange the turkey tenderloins with their 
thinner tails over the cooler edge of the fire. 
Grill the turkey tenderloins uncovered for 
about 12 to 14, minutes total. Turn on all sides 
at least twice, rolling them over if rounded 
enough to roll. The tenderloins should be 
thick enough to pierce with an instant-read 
thermometer, which should reach 170°F 
when done. 

Let the tenderloins sit covered for 10 min- 
utes and plate portions of the relish. Slice the 
tenderloins and fan the slices on the edge of 
the relish. Serve immediately. 


a Ten-Year-Old’s Birthday Party 


Turkey Cutlets 
and Tenderloins 


The recent aggressive marketing of 
turkey parts has greatly eased the 
challenge of cooking the big bird. 

Both turkey cutlets and tenderloins 
are boneless, skinless breast cuts 

that can be found regularly in meat 


departments today. A cutlet is a slim 
slice, usually 3 to 6 ounces, cut 
across the grain. A tenderloin is a 
whole muscle cut from the inside 
center of the breast and typically runs 
7 to 15 ounces in weight. We use 
cutlets when we want a modest 
individual portion per person. 
Tenderloins are great for slicing 
into medallions. 





Chips, cucumber slices, cherry tomatoes, and carrot sticks with yogurt 


for dipping 
Pterodactyl Turkey Legs 


Bulfalo Rings (page 433) 


Strawberry Lemonade (page 85) or Shirley Temples (page 84), but call 


them something different 


Cake and ice cream 





ihe BIG BOOK of OUTDOOR COOKING und ENTERTAINING 


Pterodactyl 
Turkey Legs 


Bring this favorite of state and county 
fairs to your backyard. Wrapping your fist 
around one of these always feels fun and 
at least a shade primordial, like maybe it 
really came from a dinosaur rather than 
America’s Thanksgiving bird. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 





6 turkey legs 
z tablespoons Worcestershire sauce 


1 tablespoon vegetable oil 


Smoky Poultry Rub 
14 cup plus 2 tablespoons smoked or 
sweet paprika, preferably Spanish 
2 tablespoons ground black pepper 
1 tablespoon celery salt 
1 tablespoon Smoked Salt (page 34), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
1 tablespoon sugar 
1 tablespoon dry mustard 
1 tablespoon onion powder 
144 teaspoons crumbled dried sage 


1 teaspoon crumbled dried thyme 


Mop, optional 
1 cup white vinegar 
1 tablespoon Worcestershire sauce 


1 tablespoon vegetable oil 


Black Magic (page 53), optional 
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At least 4 hours before you plan to barbe- 
cue, and preferably the night before, begin 
preparations. Loosen the skin on the turkey 
legs by running your fingers under it as far as 
possible without tearing the skin. 

Whisk together the Worcestershire sauce 
and oil in a small bowl. In another small 
bowl, combine the dry rub spices. Coat your 
fingers with the wet mixture and rub it well 
over the legs, getting as much as you can un- 
der the skin. Then sprinkle on the dry sea- 
sonings liberally, again rubbing as much 
under the skin as possible. Reserve any re- 
maining dry rub if you will be making the 
mop to baste the legs. Place the legs in a plas- 
tic bag and refrigerate for at least 4 hours or 
overnight. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Remove the turkey legs from the refriger- 
ator and let them sit at room temperature for 
about 30 minutes. 

If you plan to baste the legs, combine the 
mop ingredients and the reserved dry rub 
with 4 cup water in a small saucepan and 
warm the mixture over low heat. 

Transfer the turkey legs to the smoker. 
Cook until the legs are very tender and the 
juices run clear, 31⁄2 to 4 hours. Mop the legs 
at 45-minute intervals in a wood-burning pit 
or as appropriate in your style of smoker. 
Serve the legs hot, to be eaten with fingers. 
Brush on Black Magic if you wish. 


Cranberry and 
Wild Rice—Stufted 
Game Hens 


Cornish game hens, also called Rock Cor- 
nish game hens, are just small whole 
chickens, neither Cornish nor gamy nor 
necessarily female. When stuffed chock- 
full of wild rice, cranberries, and pecans 
and served over a pool of cranberry- 
orange vinaigrette, they make a great 
change of pace from turkey on Thanksgiv- 
ing. We perfume them with a little smoke 
from smoldering wood chips or chunks, 
perhaps hickory, cherry, oak, pecan, or a 
combination. 


COOKING METHOD | COVERED GRILL SMOKE 
ROASTING 


Serves 6 or more 


Paste 


z garlic cloves, minced 

2 tablespoons unsalted butter, softened 

1 tablespoon frozen orange juice 
concentrate, thawed 

1 tablespoon coarse salt, either kosher or 
sea salt 


6 Cornish game hens, about 11⁄2 pounds 
each 


Cranberry-Orange Vinaigrette 
1⁄4 cup frozen orange juice concentrate, 
thawed 
2 tablespoons red wine vinegar 
12 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 


19 cup fruity olive oil ` 
14 cup chopped dried cranberries 
Freshly ground black pepper 





Stuffing 


'5 cup dried cranberries 
% tablespoons frozen orange juice 
concentrate, thawed 
4 tablespoons (1⁄2 stick) butter, 
preferably unsalted 
1 cup chopped red onion 
2 garlic cloves, minced 
2 cups cooked wild rice or half 
cooked wild rice and half cooked 
brown rice 
1⁄5 cup chopped pecan pieces 
z tablespoons minced fresh thyme or 
parsley 


z tablespoons chicken or turkey stock 


About 3 cups wood chips or chunks, 
soaked 
2 tablespoons unsalted butter, 
melted 


Stir the paste ingredients together in a 
small bowl. Loosen the skin on the hens, be- 
ing careful to avoid tearing the skins. Mas- 
sage with the seasoning paste inside and out, 
rubbing over and under the skin. Let sit at 
room temperature. 

Prepare the vinaigrette. Whisk the orange 
juice concentrate, vinegar, and salt together 
in a small bowl. Whisk in the oil and add the 
cranberries. Season with more salt if you 
wish and pepper to taste. Refrigerate until 
serving time. 
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For the stuffing, combine the cranberries 
with the orange juice concentrate in a small 
bowl. Melt the butter in a small skillet over 
medium heat. Add the onion and garlic and 
saute briefly until soft. Scrape the mixture 
into a bowl and add the remaining ingredi- 
ents, including the cranberry-orange vinai- 
grette. Spoon the stuffing loosely into each 
hen. Tie each hen’s legs together with 
kitchen twine. 

Fire up the grill for covered smoke roast- 
ing, creating a hot fire on one half of the 
grill and leaving the other half unheated. In 
case you are working with a gas grill with 
three burners, turn two burners to high and 
leave the third off. If your gas grill has two 
burners, one in front and one in back, make 
the fire in the back portion of the grill. In a 
charcoal grill, build a hot fire under one 
side of the grate and leave the other half un- 
heated. 

Place an inexpensive portable oven ther- 
mometer on the cool half of the cooking 
grate; don’t rely on your grill’s built-in ther- 
mometer, because you want to measure the 
temperature only on the unheated side. Close 
the grill and bring the temperature to ap- 
proximately 400°F. (Some low-powered gas 
grills may not reach the ideal 400° F. If you 
have waited an appropriate amount of time 
for your grill to heat fully, and the tempera- 
ture has stopped climbing, note the tempera- 
ture. For every 25 degrees under 400° F, plan 
to add at least 5 minutes to the overall cook- 
ing time of 40 to 50 minutes.) 

On a charcoal grill, toss the wood chips 
directly over the coals. If your gas grill has a 
smoking box, place the chips in it. If not, seal 
the chips loosely in a foil package, poking 
about a dozen small holes in it. 
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Preferably wearing heatproof, washable 
mitts, place the hens directly on the cooking 
grate just behind the thermometer, breast 
side down. Close the cover. 

Plan on a total cooking time of 40 to 50 
minutes. After 20 minutes, turn the hens 
breast side up and rotate so that the hens 
cook evenly. Brush with the melted butter to 
gloss the skin and reduce the heat to 350°F. 
(On a gas grill, simply turn the heat down; 
on a charcoal grill, close the vents and 
spread out the charcoal as necessary.) Cook 
until the skins are crisp and well browned, 
and an instant-read thermometer stuck in 
the thickest part of a thigh reads 170°F to 
175 FE. 

Let the hens sit for 5 minutes before 
serving. 


Game Hens with Bacon, Apricot, and 
Onion Compote Eliminate the stuffing, but 
rub the game hens with the seasoning paste 
in the main recipe. Sauté a compote to serve 
over or on the side of the hens. Fry 1 cup 
diced bacon until brown and crisp. Remove 
the bacon with a slotted spoon. Add 1 cup 
frozen pearl onions and 1 cup halved dried 
apricots to the drippings and sauté until the 
onions have thawed and are beginning to 
soften, about 5 minutes. Pour in 1 cup store- 
bought veal demi-glace or reduce 2 cups 
chicken stock to 1 cup and use it instead. Stir 
in about 1 tablespoon packed dark brown 
sugar and cook over medium heat until the 
liquid is thick and reduced to a few table- 
spoons. Stir in the bacon and 1⁄2 cup pecan 
halves and season with salt, coarsely ground 
pepper, and a bit of cider vinegar. Serve the 
compote warm. 
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Curried Game Hens with Bacon, Apri- 
cot, and Onion Compote A variation of 
the preceding variation. Add 1⁄2 teaspoon 
curry powder to the seasoning paste and 12 
to 1 teaspoon of the powder to the compote. 


How to Avoid 
Sacrificing 
Duck Breasts 
to the Fire Gods 


Duck breasts have so much fat that 
you want to eliminate some of it 
before cooking. Remove any fat bits 
and blobs hanging off the edges of 
the breasts, then shear the skin layer 


over the breast down to about 14 
inch. A small sharp knife works best 
for this. Scoring the remaining skin 
on the breasts in a diamond pattern 
helps the skin crisp and lets the fat 

render more evenly. Start the breasts 
skin side down and grill longer on 
that side so that the skin crisps while 
fat melts and drains away. Watch the 
cooking carefully to keep the 
pyrotechnics to a minimum. 





Honey-Coriander 
Lacquered Duck 


Here’s another perfect use for the rotis- 
serie, though it only works for the most 
common models that face the flame in- 
stead of those that sit above the fire. The 
excess fat on a duck melts away while it 
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turns, but not before it's done a fine job of 
basting the meat internally and keeping it 
moist. The skin crisps well, too, particu- 
larly when lacquered with a honey-based 
glaze. 
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COOKING METHOD | ROTISSERIE ROASTING 


Serves 4 


One 5- to 5'2-pound duck 
About 112 tablespoons coarse salt, either 
kosher or sea salt 
1 whole head of garlic, papery skins 
removed, halved horizontally 


Honey-Coriander Lacquer 


14 cup honey 
2 tablespoons orange juice 
1 tablespoon soy sauce 
1 tablespoon dark sesame oil 
2 teaspoons coriander seeds, toasted 
and ground 


At least 1/2 hours and up to a day ahead of 
roasting the duck, loosen the skin all over the 
duck, gently nudging your fingers down un- 
der it, including the skin on the drumsticks. 
Be careful to avoid tearing the skin. With a 
sharp fork, like one from a carving set, prick 
the duck skin all over, at least a couple dozen 
times. Puncture only the skin and not the 
flesh below it. Rub the duck with a generous 
amount of salt, rubbing most of it under the 
skin and inside the cavity. 

After rubbing, place the garlic head in the 
body cavity. 

Truss the duck, which ensures even cook- 
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ing and keeps the bird from flopping around 
on the spit. Cut about a 5-foot-long piece of 
kitchen twine. Set the duck breast side up on 
a work surface. Starting in the middle of your 
piece of string, wrap it around the ends of 
both legs, then crisscross the string back and 
forth around the duck up to the neck end. Pay 
special attention to the wing areas, since you 
want to have the wings flush against the 
duck’s body. Tie the string ends together 
when you have wrapped the rest around the 
bird. Refrigerate for at least 1 hour and up to 
a full day to allow the salt to season the meat. 
Let sit at room temperature for about 20 min- 
utes before proceeding. 

Prepare the lacquer, first warming the in- 
gredients together in a saucepan over medium 
heat. Stir to combine, then cool and reserve. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
temperature to medium (4 to 5 seconds with 
the hand test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on the 
duck, running the spit through the cavity, 
with the legs first. Secure the legs to the 
prong. Slide on the second end prong and at- 
tach it to the duck’s legs. 

Reposition the duck in the center of the 
spit and tighten the bolts on the prongs. If 
your rotisserie has a counterweight that fits 
on the spit or its handle, secure it in place, 
angled toward the duck’s flatter backside. At- 
tach the spit to the motor. Place a shallow 
drip pan under the duck. Turn on the power. 

Close the grill cover unless the manufac- 
turer’s instructions say otherwise. Cook until 
an instant-read thermometer stuck in the 
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thickest part of a thigh reads 170°F, 112 to 154 
hours, depending on the rotisserie, duck, and 
how often you open the grill. Check out the 
drip pan each time you open the cover and 
dump off some of the drippings if the pan 
starts to fill up. After about 1 hour of cooking, 
spoon a couple of tablespoons of drippings 
from the pan into the lacquer and quickly 
brush the duck with it. Brush with lacquer 
again after about 20 minutes more. (You want 
to brush it soon enough that the sauce has a 
chance to caramelize and crisp up, but not 
long enough to burn.) We prefer this duck 
cooked to about 170°F, leaving a touch of 
pink. If you prefer it more done, continue 
cooking until it reaches 180°F. 

With heatproof mitts, remove the spit 
from the grill. Unscrew the counterweight 
and bolts and slide the duck and prongs off. 
Rest the duck on a large cutting board. Pull 
off the prongs and snip off the twine. Let sit 
for about 10 minutes, so the juices can settle, 
then carve and serve. 


One Really Fine Southwestern Duck 
sandwich Make a mango salsa. Combine 
i diced large mango, 1 diced medium tomato, 
3 tablespoons minced red onion, 1 minced 
garlic clove, 1 or 2 small fresh green chiles 
such as serrano or jalapeno, and, if you like, 
a tablespoon or so minced fresh cilantro. Add 
about 2 tablespoons fresh lime juice and toss 
again. Lay thin slices of the duck on warm 
flour tortillas or other thin, compatibly fla- 
vored flatbreads. ‘op with some mango 
salsa. Add some cooked black beans if you 
like and maybe a drizzle or two of Texas 
Ranch Barbecue Sauce (page 51) or Texas 
Ranchero Sauce (page 51). 
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Party-Time Tip 


At our market a pair of 
individual boned duck breasts 
sometimes costs more than a 
whole duck. If you find this as 
well, you might want to buy 
the entire bird and ask the 
butcher to bone out the 
breasts and give you the rest 
for soup, stock, and dishes 
like jambalaya. 





Grilled Duck 
Breasts with 
Cherry-Armagnac 
sauce 


We concocted this dish one summer for 
culinary adventures we lead annually at 
La Combe en Périgord in southwestern 
France, a region that dotes on ducks. Ar- 
magnac abounds in the area as well, and 
cherries were in season, making the idea 
a natural. Be sure you've got plenty of 
grate space to move the duck breasts 
around when flare-ups occur, as they al- 
ways do with the fatty meat. 


COOKING METHOD | GRILLING 
Serves 6 
6 individual boneless, skin-on 


duck breasts, about 6 to 7 ounces 
each 
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Dry Rub ái 


1 teaspoon coarse salt, either kosher or 

sea salt 

12 teaspoon ground cinnamon 

12 teaspoon smoked or sweet paprika, 
preferably Spanish 

14, teaspoon freshly ground black 
pepper 

14, teaspoon freshly ground white 
pepper 

1⁄8 teaspoon cayenne 





Sauce 


4 large shallots, minced (at least 
15 cup) 

21% to 242 cups fresh, frozen, or canned 
pitted cherries, with juice, about 
11⁄4 pounds 

14 cup Armagnac or brandy 
1 tablespoon soy sauce 
34 cup duck or chicken stock 
2 to 4 teaspoons red wine vinegar 
Brown sugar, optional 
1 tablespoon butter, preferably 
unsalted 


At least 1 hour and up to the night before 
grilling, prepare the duck breasts. If the skin 
is any thicker than 4 inch, trim it to that 
thickness with a sharp knife, shearing off 
portions as needed. Also slice off any por- 
tions of skin or fat that hang beyond the top 
of the breasts. (Save the skin and fat trim- 
mings, finely chopped, to render the fat.) 
Make crisscross cuts down through the re- 
maining skin on the breasts. Make the cuts 
about 1⁄2 inch apart, through the skin but not 
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into the flesh. This will help the dry rub ab- 
sorb initially, and during cooking it promotes 
gradual and easy rendering of fat. 

Prepare the dry rub, combining the ingre- 
dients in a small bowl. Reserve '2 teaspoon 
of the spice mixture for the sauce. Massage 
the dry rub into the duck breasts, rubbing it 
over and under them. Refrigerate them cov- 
ered unless you plan to grill in the next hour. 
Let them sit at room temperature for at least 
20 minutes before proceeding. 

Place the reserved duck fat and skin in a 
medium saucepan. Over medium-low heat, 
render the fat from the duck until you have 
about 2 tablespoons of melted fat. Add the 
shallots to the fat and cook for 1 to 2 minutes, 
until soft, then stir in the reserved dry rub. If 
using fresh cherries, add them to the shal- 
lots, cook briefly until the cherries have soft- 
ened and released a good bit of Juice, and 
then add the Armagnac and soy sauce. If the 
cherries are frozen or canned, they will al- 
ready have plenty of juice, so add the Arma- 
gnac and soy at the same time as the 
cherries. Stir in the stock and continue sim- 
mering until reduced by about one-fourth. 
Scrape the sauce into a blender (or use an 
immersion blender) and puree it. Return the 
sauce to the pan and taste, adding vinegar to 
taste and a bit of brown sugar if needed for 


a Fall Duck Dinner 


balance. Continue reducing the sauce to 
about 142 cups. Whisk in the butter just be- 
fore removing from the heat. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Transfer the duck breasts to the grill skin 
side down. Grill the duck uncovered over 
medium heat for 4 to 6 minutes, rotating once, 
or until the skin is deep golden brown and 
crisp. Watch for the inevitable flare-ups, mov- 
ing the breasts away from the flame as neces- 
sary. Turn the breasts over and grill skin side 
up for 2 to 3 minutes longer for medium-rare. 

Spoon a small pool of sauce onto each 
plate. Slice the duck thinly, so that each piece 
has a bit of the crisp skin, and fan the slices 
over the sauce. Serve hot. 


Duck Breasts with Port Currant Sauce 
Modify the sauce. Start it as directed with the 
duck fat and skin, softening the shallots and 
mixing in the dry rub. Skip the cherries, Ar- 
magnac, and soy sauce. Instead pour in 
2 cups decent but not great port with 1⁄4 cup 
créme de cassis. Then continue the sauce as 
directed with 94 cup duck or chicken stock, 
2 to 4 teaspoons red wine vinegar, and 1 bay 
leaf. Reduce to about 11⁄2 cups, then season 
with salt and black pepper. Add the brown 


Gold and Glittering Apple Cider (page 81) 


Duck Breasts with Port Currant Sauce 


Sautéed red cabbage 


Grill-Roasted Caramel Apples (page 508) | 


Pinot Noir 
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sugar if you wish and whisk in the butter or 
1 tablespoon walnut oil just before serving. 
Discard the bay leaf. 


Duck Breasts with Pomegranate- 
Rosemary Sauce Modify the sauce. Start it 
as directed, with the duck fat and skin, soften- 
ing the shallots and mixing in the dry rub. 
Skip the cherries, Armagnac, and soy sauce. 
Instead, pour in 2 cups pomegranate juice and 
1⁄4 cup pomegranate molasses. Then continue 
the sauce as directed with 3⁄4 cup duck or 
chicken stock, just 2 teaspoons red wine vine- 
gar, and three or four 3-inch fresh rosemary 
sprigs. Reduce to about 142 cups, remove the 
rosemary, then season with salt and black 
pepper. Add the brown sugar if you wish and 
whisk in the butter just before serving. 


Quail with 
Apple Sage 
Marinade 


Many people think of quail as a restaurant 
dish, but we would rather grill the little 
game birds at home, where we can eat 
them with our fingers. Whether yours 
come from a hunter or the tamer counter 
of your local supermarket, they’re nicely 
succulent after an apple bath. 


COOKING METHOD | GRILLING 


Serves 6 





12 quail, bone-in or semiboneless, 4 to 


6 ounces each 





Apple Sage Marinade 


1 cup apple juice or cider 
14 cup cider vinegar 
2 tablespoons vegetable oil 
2 tablespoons minced fresh sage or 
1 tablespoon crumbled dried 
11⁄2 teaspoons coarse salt, either kosher or 
sea salt 


Fresh sage sprigs, optional 


At least 242 hours and up to the night be- 
fore grilling, loosen the skin on the quail a 
bit, just gently tugging it a little at the edges 
and lodging one of your little fingers between 
the flesh and fragile skin. Its much thinner 
than chicken skin, so it can’t tolerate the 
heavier-duty treatment you might exert on a 
bigger bird. Place the quail in one or more 
large zippered plastic bags. 

Whisk the marinade ingredients together 
in a medium bowl. Pour the marinade over 
the quail, seal, and toss back and forth to coat 
evenly. Refrigerate for at least 2 hours and up 
to overnight. Drain the quail, discarding the 
marinade. Pop a couple of sage leaves into 
each quail’s cavity if you like. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 
Grill the quail uncovered for 9 to 12 minutes 
total. Turn on all sides to cook evenly. They 
are ready when the meat is opaque and the 
skin brown and crisp. Cooked quail should 
remain rosier than chicken. Serve over more 
sage sprigs if you wish. 
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Quail with Apple Sage Marinade and 
Figs Fill the cavity of each quail with half a 
fresh fig before you begin to grill. The fig 
adds flavor to the quail and the quail to the 
fig. ls a win-win situation for the diners. 


Quail with Apple-Tequila-Sage Mari- 
nade Omit the cider vinegar from the sauce 
and substitute 1/4 cup gold or silver tequila. 
In this case, save the drained marinade and 
boil it vigorously for several minutes, then 
use it to baste the quail once while they’re 
grilling. Baste early enough that the skins 
have a chance to crisp up before you remove 
the quail from the grill. 


Coffee-Rubbed Quail with Texas Ranch 
Barbecue Sauce For a more robust sea- 
soning, eliminate the marinade and instead 
rub the little birds with ground coffee and 
other spices. Make a hearty dry rub from 
z tablespoons coarsely ground coffee beans, 
2 teaspoons freshly ground black pepper, 
11⁄2 teaspoons coarse salt, and 12 teaspoon 
brown sugar. Serve with coffee-enriched 
Texas Ranch Barbecue Sauce (page 51). 


Cinnamon Quail with Harissa Sauce 
Use the marinade, but eliminate the sage and 
instead add 1 teaspoon ground cinnamon. Ac- 
company the quail with store-bought harissa, 
the Moroccan hot sauce. A little goes a long 
way. 


smoky Whole 
Quail with a 
Hazelnut-Orange 
Shower 


As with most poultry, we prefer to use fruit 
wood for smoking quail. To brighten the 
taste and add some texture and color, too, 
we shower the birds at the end with a 
chopped mixture of hazelnuts and orange 
zest. 


COOKING METHOD | SMOKING 


Serves 6 or more 


12 quail, bone-in or semiboneless, 4 to 6 
ounces each, halved 
Flavorful olive oil 


Coarse Salt, either kosher or sea salt 


Mop, optional 
1 cup chicken stock 
Juice of 1 large orange (remove the 
zest before juicing the fruit and 
reserve it) 
1 tablespoon flavorful olive oil 


1 plump garlic clove, minced 


Topping 
1 cup hazelnuts, toasted and chopped 
Zest of 1 orange, minced 
2 tablespoons minced fresh mint or 
basil 
2 teaspoons flaky salt, such as Maldon or 
French fleur de sel 
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Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Rub the quail with oil, then salt them 
lightly. 

If you are going to use the mop, stir the in- 
eredients together in a small saucepan. Warm 
the mop over low heat. 

Transfer the quail to the smoker, skin 
side up, and mop them every 20 to 30 min- 
utes in a wood-burning pit or as appropriate 
for your style of smoker. The quail are ready 
when they are well browned with legs that 
wiggle easily at the joints, about 11⁄4 to 142 
hours. The meat will be a bit pinker than 
chicken. 

Meanwhile, prepare the topping, stirring 
together the hazelnuts, orange zest, and mint. 
Then mix in the salt lightly to avoid crushing 
the crystals. 

Serve the quail hot, 1 or 2 to a portion, 
showered with the hazelnut and orange top- 


ping. 


a Texas Game Dinner 


Tomato Martinis (page 77) 


Bacon-Wrapped Dove Breasts 





Dove Breasts 


in Texas and parts of the Deep South, 
doves are almost as common as chickens 
on the plate during the fall hunting sea- 
son. Bacon keeps the lean and mild meat 
moist and adds its delectabie taste and 


texture as well. The same preparation aiso 
works for quail and other small game 
birds. 


COOKING METHOD GRILLING 


Serves 6 


Game Bird Dry Rub 
1 tablespoon pickling spice, ground with 
a mortar and pestle or in a spice mill 
2 teaspoons packed brown sugar 
11⁄2 teaspoons coarse salt, either kosher or 
sea Salt 
1 teaspoon ground ginger 


Pinch of cayenne 


12 boneless, skinless dove breasts 


12 strips bacon 


Peppered Buffalo Steaks (page 405) 


Sautéed collard greens 


Cheddar-Jalapeno Potato Mash (page 488) 


Praline Bars (page 521) with vanilla whipped cream 
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Prepare the dry rub, mixing the ingredi- 
ents together in a small bowl. Rub the mix- 
ture heavily over the dove breasts. Wrap each 
breast with a bacon strip, covering it fairly 
completely, then securing with a toothpick. 
Let sit at room temperature. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 
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Grill the bacon-wrapped breasts uncov- 
ered over medium heat for about 10 to 12 
minutes, turning and shifting as needed to 
brown the bacon on all sides while avoiding 
serious flare-ups. Check one breast to see 
that the meat is cooked through and no 
longer translucent. Remove the toothpicks 
and serve warm, 2 to a serving. 


Pork with | 
Personality 





mericans used to call Cincinnati “Porkopolis,” but the nick- 
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name could have referred to the whole country. Pigs settled the 
land early, arriving with the first European colonists, and they re- 
main grand dames among our domesticated animals. You can cook 
and eat them whole, from snout to tail, providing the ultimate in 
prodigality. Honor that heritage by cooking pork right and yow ll 
never go wrong. 

Tender parts of the pig grill exceptionally well, welcoming a 
worldwide array of seasoning options. Other cuts, such as loins, roast 
perfectly, either on a spit or in a covered grill. Most memorably of all, 
pork barbecues in a smoker like it was born to be there. Whether you 
favor spicy ribs gnawed off the bone or meat so luscious that it pulls 
apart with your fingers, barbecued pork always awes. The humble 
pig, however you prepare it, is one of the outdoor cook’s very best 


friends. 


Saucy 
Barbecued Ribs 


Succulent spareribs, smoked low and 
slow, are hog heaven to most barbecue 
fans. In Kansas City in particular, you can 
smell them in the air everywhere, usually 
cooked in this style, oozing with a sweet, 
piquant sauce. The generous amount of 
sugar in the rub caramelizes at the low 
smoking temperature, getting the meat a 
bit charred in spots but not burning it as 
would happen'on higher heat. If you don’t 
have a smoker, or just want something 
similar from the grill, skip to the recipe for 
Grilled Racks of Baby Backs, Kansas City 
Style (page 312). 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 to 8 


Kansas City Rib Rub 


34 cup packed brown sugar 
12 cup sweet paprika 
3 tablespoons Smoked Salt (page 44), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
z tablespoons coarsely ground black 
pepper 
1⁄2 tablespoons granulated garlic 
1 tablespoon onion powder 
2 teaspoons chili powder 


2 teaspoon cayenne, optional 


z full slabs pork spareribs, “St. Louis 
cul” (trimmed of chine bone and 
brisket flap), preferably 3 pounds 
each or less 





Simple Mop, optional 
Several cups beer, cider, or vinegar 


2 tablespoons Worcestershire sauce, 
optional 


Several cups Genuine Kansas City 
Barbecue Sauce (page 50), Kansas 
City Sweet Sauce (page 51), 
Serendipity Sauce (page 54), or 
other sweet tomato-based barbecue 
sauce 


The night before you plan to barbecue, 
combine the rub ingredients in a bowl. Apply 
about one-third of the rub evenly to the ribs, 
reserving the rest of the spice mixture. Place 
the slabs in a large plastic bag, seal, and re- 
frigerate them overnight. 

Before you begin to barbecue, take the 
ribs from the refrigerator. Sprinkle the ribs 
lightly with half of the remaining rub, re- 
serving the rest of the mixture. Let the ribs sit 


smart Spareribs 


Even for serious smoking, we avoid 
the largest of spareribs, which can be 
extra-tough. Like most barbecue fans, 

we look instead for those that are 


“three and down,” meaning under 3 
pounds in pitmaster lingo. We also 
prefer that spareribs have both the 
brisket flap and chine (back) bone 
removed in advance, a cut known 
even in Kansas City as the 
“St. Louis cut.” 
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Party-Time Tip 


If you need more grate space 
for ribs for a group, you may 
want to invest in one or more 
rib racks that allow you to 
stack the ribs standing up on 
their sides. Or follow the lead 
of championship Kansas City 
pitmaster Paul Kirk, who 
simply rolls up each rack 
snugly, secures it with a 
skewer, and sets it on the grate 
on one of the rolled ends. 





uncovered at room temperature for 30 to 40 
minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Transfer the meat to the smoker. Cook the 
ribs for about 4 hours, turning and sprinkling 
them with the remaining dry rub about 
halfway through the time. If you plan to baste 
the meat, mop once an hour in a wood- 
burning pit or as appropriate in your style of 
smoker. Don’t mop during the last hour of 
cooking so that the surface can dry out be- 
fore you begin to apply the sauce. Check after 
3/4 to 32 hours to see that the meat bends 
easily between the ribs and pulls apart 
cleanly without tugging. When the ribs reach 
that stage, slather them with sauce and con- 
tinue cooking for 30 to 45 minutes, until quite 
tender, with sticky, gooey sauce. 

Remove the ribs from the smoker. If you 
have time, wrap the slabs tightly in a double 


layer of foil, preferably ngnstick, so that they 
develop additional tenderness. Let sit at room 
temperature for at least 30 minutes and up to 
an hour. Unwrap and arrange on a platter, 
slicing into individual ribs first if you wish. 
Serve with more Sauce on top or on the side 
and plenty of napkins. 


Mustard-Slathered, Brown Sugar- 
Coated Ribs Skip the dry rub and instead 
use Mustard Paste (page 34) to season the 
ribs overnight. Sprinkle with brown sugar 
lightly before and during smoking, as with 
the dry rub. 


Texas-Style Spareribs At Texas barbecue 
joints, there’s often a sign that says BARBECUE, 
meaning brisket or other beef, and under 
that, RIBS. They’re not an afterthought, just a 
different animal. To add bold Texas taste to 
your ribs, finish them with a Lone Star sauce 
such as Texas Dr P. ’Cue Sauce (page 51) or 
Texas Ranch Barbecue Sauce (page 51). 


south Louisiana Spareribs Use the same 
dry rub or switch to Cajun Zydeco Rub and 
Boil (page 29). Use white vinegar for the 
mop. Then apply a south Louisiana barbecue 
sauce made with 1⁄2 cup cane syrup, such as 
Steen’s, or dark corn syrup, 42 cup white 
vinegar, and 1 to 2 teaspoons Louisiana hot 
sauce, all stirred together. 
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phis Dry Ribs 


ame prominent barbecue joints, particu- 
larly in Memphis and parts of Texas, spe- 
cialize in “dry” ribs, served without sauce. 
if you love the meat but don’t like it sweet, 
try it this way. We cook these slabs a little 
longer than most ribs, making them 
leaner, crunchier, and crispier. We use a 
fairly classic Memphis rub here, but you 
can substitute others, perhaps Southwest 
Sizzler (page 26), Sweet Southern Pork 
Rub (page 25), or Wild Willy’s Number 
One~-derful Rub (page 23). 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 to 8 


Memphis Dry Rib Rub 
I4 
14 
1⁄4 


cup sweet paprika 
cup ground black pepper 
cup coarse salt, either kosher or 

sea salt 
z tablespoons packed light brown sugar 
2 tablespoons granulated garlic or garlic 
powder 


2 tablespoons onion powder 


z full slabs pork spareribs, “St. Louis cut” 
(trimmed of chine bone and brisket 
flap), preferably 3 pounds each or less 





Old Faithful Beer Mop, optional 


One 12-ounce bottle or can beer 
14, cup cider vinegar 
-M4 cup vegetable oil 


1 to 3 tablespoons Worcestershire sauce 


1, medium onion, slivered, or 2 to 4 garlic 
cloves, minced 
1 to 2 teaspoons coarsely ground black 
pepper, optional 


The night before you plan to barbecue, 
combine the rub ingredients in a small bowl. 
Set aside about half of the spice mixture and 
apply the rest evenly to the ribs. Place the 
slabs in a large plastic bag, seal, and refriger- 
ate them overnight. 

Thirty to 40 minutes before you begin to 
barbecue, take the ribs from the refrigerator 
and let sit at room temperature. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

If you are going to baste the ribs, mix to- 
gether the mop ingredients with 1 tablespoon 
of the remaining rub and 1⁄2 cup water in a 
large saucepan. Warm the mop liquid over 
low heat. 

Transfer the ribs to the smoker. Cook the 
ribs for 5 to 6 hours, turning and basting 
them with the mop about once an hour in a 
wood-burning pit or as appropriate in your 
style of smoker. Don’t mop in the last hour of 
cooking so that the surface can crisp. Instead, 
pat the ribs down with the remaining dry 
rub. When ready, the meat should be well 
done and nearly falling off the bones. 

Remove the ribs from the smoker. If you 
have time, wrap the slabs tightly in a double 
layer of foil, preferably nonstick, so that they 
develop additional tenderness. Let sit at 
room temperature for at least 30 minutes and 
up to an hour. Unwrap and arrange on plat- 
ters, slicing into individual ribs first if you 
wish. 
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Dem Bones 


Baby back ribs don’t come from 
younger hogs. They’re cut from the 
section of the rib cage closest to the 
backbone, while spareribs come from 
the area nearest the belly. Both start 
out tough, with lots of connective 
tissue, and need a long cooking time 
to break down those fibers. This Is 
why we bake baby backs before 
finishing them on an open grill, 
tenderizing them before we put 
them on a direct fire to crust 
the surface. 





Grilled Racks 
of Baby Backs, 
Kansas City Style 


Many cooks roast baby back ribs in a 
covered grill, but we prepare ours a little 
differently. We coat the ribs first with a 
dry rub, wrap them in foil to keep the 
spice intact, and then bake them in an 
oven or covered grill to tenderize the 
meat. We finish the baby backs on the di- 
rect heat of an open grill, crisping and 
saucing the surface at the same time for 
a delectable Kansas City taste. Plan to 
start the cooking at least 3 hours before 
you intend to eat, or complete the baking 
step a day ahead, if you like, for an even 
deeper flavor. 


COOKING METHOD | GRILLING 


Serves 4 to 8 


i 
Í 





Four 15⁄4- to 2-pound slabs pork baby back 
ribs 





Smoky Rib Rub 
14 cup smoked paprika 
2 tablespoons Smoked Salt (page 34), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 
2 tablespoons turbinado sugar or 1 
tablespoon packed light brown sugar 
1 tablespoon ground dried chipotle chiles 
or, for a milder rub, additional 
smoked paprika 
1 tablespoon chili powder 
At least 2 cups Genuine Kansas City 
Barbecue Sauce (page 50), 
Kansas City Sweet Sauce (page 51), or 
other sweet tomato-based barbecue 


Sauce 


Strip off the thin membrane on the ribs’ 
lower side: Make a cut or two into the mem- 
brane at one end or the other of the rack, 
nudge the knife or your fingers under it, and 
then pull it off. (If you’re a real fan of ribs, 
dedicate a pair of clean needle-nose pliers to 
this task and keep them in the kitchen or 
near the grill.) It usually comes off pretty 
much in one piece. Discard the membrane. 

Preheat the oven or covered grill to 275°F. 

Combine the dry rub ingredients in a 
small bowl. Set aside 2 tablespoons of the 
rub. Coat the ribs liberally on all sides with 
the remaining spice mixture. 

Wrap the ribs tightly in 2 layers of foil, 
place on baking sheets, and bake for 2 hours. 
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The meat should be beginning to shrink 
away from the ends of the bones, exposing 
them a bit, and if you tug a rib, it should pull 
apart with little resistance. 

If you plan to grill the ribs immediately, 
fire up the grill, bringing the temperature to 
medium (4 to 5 seconds with the hand test). If 
you want to delay grilling for more than an 
hour, cool the ribs, opening the foil to speed 
the process. Rewrap the ribs in the foil and 
refrigerate them until about 30 minutes be- 
fore you plan to grill. 

Sprinkle thé top side of the racks of ribs 
evenly with the remaining rub. 

Grill the ribs uncovered over medium 
heat for a total of about 20 minutes. Grill on 
each side for about 7 minutes to crisp. Brush 
the ribs generously with sauce and cook for 
about 6 minutes more, letting each side face 
the fire briefly. The ribs are done when very 
tender with a surface that’s crisp in some 
spots and gooey with sauce in others. If you 
have time, wrap the rib slabs tightly in foil 
again and let sit for 15 to 30 minutes, so that 
they develop additional tenderness. Unwrap 
and serve. Slice into individual ribs and pile 
high or give guests their own slab or portion 
of a slab to pull apart. Serve with more sauce 
and plenty of hand wipes. 


Hot Pepper Jelly-Basted Baby Backs In- 
stead of brushing the ribs with Kansas City 
Sauce, combine 3⁄4 cup hot pepper jelly, 
14 cup fresh lime juice, 1 tablespoon dark 
sesame oil, and enough red or green Tabasco 
sauce (to match your jelly) to add a bit of piz- 
zazz. Make a double batch of the sauce if you 
want to really layer it on. 


Sweet and Spicy Thai-Style Baby Back 
Ribs Eliminate the chili powder from the 
rub. For the sauce, substitute a mixture of 
2/5 cup Thai sweet red chile dipping sauce, 2 
tablespoons soy sauce, 2 tablespoons rice 
vinegar, and a splash or two of Asian fish 
sauce. Stir in Asian chile-garlic paste or 
sauce to taste. Brush with sauce as directed. 
Scatter with green scallion bits. Serve with 
Cucumber Relish (page 70). 


Chinese Baby Backs Leave the chipotle 
powder and chili powder out of the rub. Use 
Plum-Hoisin Sauce (page 57) for saucing the 
ribs. 


Guava-Sauced Baby Backs Skip the bar- 
becue sauce and use instead Blazing-Hot 
Guava-Habanero Hot Sauce (page 58). Serve 
with black beans and yellow rice. 


Grilled Baby Back Ribs with Mango- 
Mint Vinaigrette These are less sugary 
than our other baby backs, complementing 
the pork without masking its flavor at all. 
Omit the chili powder from the rub. Elimi- 
nate the sauce. Instead, combine in a blender 
1 ripe mango, peeled, pitted, and chunked, 
1 cup vegetable oil, 2 tablespoons fresh mint 
leaves, 2 tablespoons fresh lime juice, 2 table- 
spoons water, and a few shakes of Caribbean 
hot sauce. Taste, add salt, and adjust the sea- 
sonings as needed. Grill the ribs as directed. 
If you like, brush a little of the vinaigrette 
over both sides of the ribs in their last few 
minutes of cooking. Slice into individual ribs 
and pile high, drizzling the vinaigrette over 
the tower of ribs. 
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Bourbon-Sauced 
Baby Backs 


We prepare these like the previous baby 
backs, even starting with the same dry 
spices. In this case, though, we boost 
everything from the rub to the sauce with 
bourbon. The spirits underlying tone of 
smooth smokiness complements both the 
fire and the spice. Here, too, you can bake 
the ribs a day ahead for deeper flavor. 


COOKING METHOD | GRILLING 


Serves 4 to 8 


Four 15⁄4- to 2-pound slabs pork baby back 
ribs 


1⁄4 cup plus 2 tablespoons bourbon 


smoky Rib Rub 


4 cup smoked paprika 

2 tablespoons Smoked Salt (page 44), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 

2 tablespoons turbinado sugar or 1 
tablespoon packed light brown 
sugar 

1 tablespoon ground dried chipotle 
chiles or, for a milder rub, 
additional smoked paprika 


1 tablespoon chili powder 


Bourbon Barbecue Sauce 


2 tablespoons bacon drippings or butter 
1 medium onion, chopped 
2 cups ketchup 


1 cup plus 2 tablespoons bourbon 


'4, cup canned chipotle chiles in adobo, 
any whole chiles minced 
14 cup orange juice 
3 tablespoons molasses 
2 teaspoons dry mustard 
2 teaspoons chili powder 


14 teaspoon salt 


Strip off the thin membrane on the ribs’ 
lower side: Make a cut or two into the mem- 
brane at one end or the other of the rack, 
nudge the knife or your fingers under it, and 
then pull it off. (If you’re a real fan of ribs, 
dedicate a pair of clean needle-nose pliers to 
this task and keep them in the kitchen or 
near the grill.) It usually comes off pretty 
much in one piece. Discard the membrane. 

Preheat the oven or covered grill to 275°F. 
Drizzle the bourbon over the ribs and rub it 
in thoroughly. Combine the dry rub ingredi- 
ents in a small bowl. Set aside 2 tablespoons 
of the rub. Coat the ribs liberally on all sides 
with the remaining spice mixture. 

Wrap the ribs tightly in two layers of foil, 
place on baking sheets, and bake for 2 hours. 
The meat should be beginning to shrink 
away from the ends of the bones, exposing 
them a bit, and if you tug a rib, it should pull 
apart with little resistance. 

Prepare the sauce while the ribs bake. 
First melt the bacon drippings in a large 
heavy saucepan over medium heat. Add the 
onion and sauté it until soft, about 5 minutes. 
Add the ketchup, 1 cup water, and1 cup of the 
bourbon. Stir in the rest of the sauce ingredi- 
ents and bring the mixture to a boil. Reduce 
the heat and simmer for 20 to 25 minutes, 
stirring occasionally, until reduced to the 
consistency of thin ketchup. Just before re- 
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moving the sauce from the heat, stir in the 
remaining 2 tablespoons of the bourbon. Re- 
serve the sauce at room temperature if you 
plan to grill the ribs within the hour or re- 
frigerate it. (The sauce can be made several 
days in advance, covered, and refrigerated. 
Thin with a little water if it’s too thick to 
brush easily.) 

If you plan to grill the ribs immediately 
after baking them, fire up the grill, bringing 
the temperature to medium (4 to 5 seconds 
with the hand test). If you want to delay 
grilling for more than an hour, cool the ribs, 
opening the foil to speed the process. Rewrap 
the ribs in the foil and refrigerate them until 
about 40 minutes before you plan to grill. 

Remove the ribs from the refrigerator and 
let them sit at room temperature for about 30 
minutes. Unwrap the ribs, discard the foil, 
and sprinkle the top side of the slabs equally 
with the remaining rub. 


Party-Time Tip 


Serve ribs with a side of hand 
wipes. Make your own by 
weiting enough sturdy white 
paper towels for everyone to 
get one or two. Fold each 
towel in half, place a fresh 
herb sprig, like lavender or 
rosemary, at the top end, then 
roll up snugly with the herb 
sprig just peeking out. Arrange 
them standing up in a bowl 
or other container. 





met da dA NAAN NAY RAAAANANNA NANA ovr 


— TATRA a, AANA / RMA AA NN SARIN TRAN Nt Ate WAAN NAN 


Grill the ribs uncovered over medium 
heat for a total of about 20 minutes. Grill on 
each side for about 7 minutes to crisp. Then 
baste the ribs generously with sauce and 
cook for about 6 minutes more, letting each 
side face the fire briefly. The ribs are done 
when very tender with a surface that’s crisp 
in some spots and gooey with sauce in oth- 
ers. Serve the ribs hot with more sauce and 
plenty of hand wipes. 


southern Comfort Baby Backs Replace 
the bourbon with Southern Comfort, spoon- 
ful for spoonful. 


Dr Pepper-Glazed Baby Backs Substi- 
tute Dr Pepper for the bourbon for flavoring 
the uncooked ribs. For the glaze, use what 
else but Texas Dr P. ’Cue Sauce (page 51). 





Pepper-Crusted 
Pork Tenderloin 


Everyone loves the leanness, tenderness, 
and affordability of pork tenderloin. Even 
more important to us personally, tender- 
loin welcomes a wide range of flavoring, 
perhaps more than any other high-quality 
meat. It also grills beautifully and easily, 
and for entertaining, it can be stretched 
to serve a surprise guest in a way that 
many foods can’t. Like a fine steak, start 
tenderloins over a hot fire, sear their sur- 
faces thoroughiy, and then move them to 
medium heat to cook through. To keep 
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them succulent, avoid cooking them be- 
yond an internal temperature of 155°F, 
when the centers still have a hint of pink 
but the juices run clear. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


Marinade/Glaze 


12, cup bourbon 
3 tablespoons molasses 
1 tablespoon Worcestershire sauce 
4 plump garlic cloves, minced 
2 teaspoons coarse Salt, either kosher or 
sea Salt 


1 teaspoon hot red pepper flakes 


Two %/- to 1-pound pieces pork 
tenderloin 
2 tablespoons coarsely ground black 
pepper 


Stir the marinade/glaze ingredients to- 
gether in a small bowl. Place the tenderloins 
in a large zippered plastic bag. Pour the 
marinade over them, seal, and toss back and 
forth to coat the tenderloins evenly. Let sit at 
room temperature for 20 to 30 minutes. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Drain the tenderloins, reserving the 
marinade in a small saucepan. Leave any 
spices that cling to the surface in place. 
Sprinkle the tenderloins with the black pep- 
per and let sit uncovered at room tempera- 
ture. Add 1⁄2 cup water to the marinade and 


bring to a vigorous boil over high heat for 
several minutes. 

Arrange the tenderloins on the grill over 
high heat, angling their thinner ends away 
from the hottest part of the fire. Grill uncov- 
ered for 5 minutės, rolling them on all sides. 
Move the tenderloins to medium heat and es- 


Picking and 
Cooking Pork 


* Porkis graded with a number system, but 
most of it that goes to supermarkets is 
USDA 1, so that’s not much of a help in 
selection. 


We avoid “enhanced” pork, a euphemism 
for pork injected with saltwater and other 
stuff to make it seem more plump and 
moist 


Personally, we never brine pork, often 
suggested for making the meat more 
succulent. To us, it gives pork a ham fla- 
vor. We like the taste OK, but we choose a 
real ham when we want it. 


Convincing the American public they 


would contract trichinosis by eating un- 
derdone pork was an overblown cam- 
paign. Trichina dies at 137°F, which means 
that no one needs to cook pork chops toa 
leathery 160°F, 165°F, or beyond. 


We like to take chops and tenderloin off a 
grill fire at about 150°F to 155°F, when 
there’s still a hint of pink at the center and 
the meat retains its internal juiciness. For 
serious barbecue, tough, fatty cuts like 
shoulder and butt can cook to 180°F or 
beyond and still stay remarkably moist. 
Much of the fat drips away during the 
cooking or is discarded when the meat is 
pulled. Even chops can have their internal 
temperature taken with an instant-read 
thermometer, stuck in horizontally. With 
bone-in cuts, be sure the thermometer is 
touching meat, not bone, when you read it. 
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timate the rest of the cooking time by the 
thickness of the meat. Skinny tenderloins 
(about 11⁄2 inches in diameter) require an ad- 
ditional 8 to 10 minutes over medium heat. 
Plump tenderloins (up to 24 inches in diam- 
eter) may need twice that long. Continue 
rolling on all sides for even cooking, brush- 
ing with the boiled marinade/giaze in about 
the last 5 minutes of cooking. The pork is 
ready when its internal temperature reaches 
155 F. Let it rest for 5 to 10 minutes, tented 
with foil, before carving. We think very thin 
Slices offer the best flavor, but cut it in what- 
ever Way pleases you. 


Grilled Pepper-Crusted Pork Tenderloin 
with Barbecue Vinaigrette Combining 
barbecue sauce with a light salad dressing 
makes a refined accompaniment to the 
pepper-crusted pork. To make the vinaigrette, 
start with 3 tablespoons of a tomato-based 
barbecue sauce that’s not overly sweet or too 
heavily flavored with liquid smoke. Whisk to- 
gether with 1⁄2 cup tangerine or orange juice, 
2 teaspoons Worcestershire sauce, a minced 
garlic clove, and 4 cup vegetable oil. Add 
salt or pepper as you wish. Brush over the 
tenderloins in the last few minutes of 
grilling. Spoon the rest over the plated ten- 
derioin slices. 


Grilled Pepper-Crusted Pork Tenderloin 
with Jezebel Sauce Accompany the ten- 
derloin with a spicy Southern Jezebel sauce. 
Buy a commercial version or whip up your 
own by mixing together 1% cup apricot or 
_ peach preserves, 2 tablespoons Creole or Di- 
jon mustard, and 2 to 3 tablespoons prepared 
horseradish. Stir in 1 tablespoon water if the 


sauce 1s too thick to brush or spoon easily. 
Serve over the sliced grilled tenderloin. 


smoked Pepper-Crusted Pork Tender- 
loin Before marinating, cut each tenderloin 
down one of its long sides, cutting to within 
about 1⁄2 inch of the other side. Fold each ten- 
derloin open like a book and press down 
along the seam so that it will stay open. 
Lightly pound the tenderloins to 42-inch 
thickness. (Butterflying and pounding the 
pork hghtly allows the pork to cook more 
quickly while providing more surface area to 
soak up the smoke.) Marinate, then boil and 
reserve the marinade as directed. Fire up 
your smoker, bringing the temperature to 
200° F to 250°F. Warm a heavy skillet over high 
heat and add a teaspoon of vegetable oil. Sear 
each tenderloin well, about a minute per 
side. Transfer the tenderloins to the smoker. 
Cook for about 1 hour, brushing the tender- 
loins lightly with the reserved marinade/ 
sauce during the last 30 minutes of cooking. 


Tenderloin with 
Tropical Splash 


We initially designed Tropical Splash to 
be a barbecue mop, but then discovered it 
also made an excellent marinade and 
baste for grilled pork tenderloin. The rum 
or tequila in the splash adds another layer 
of flavor but isn’t essential. If you do use 
it, be cautious when brushing the meat 
with the liquid to avoid leaping flames 
from dripping alcohol. We marinate this a 
bit longer than in the previous recipe, be- 
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cause it takes a little longer for these fla- 
vors to be evident, but you can still get 
this on the table pretty quickly. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


Tropical Splash 
11⁄2 cups mango, papaya, or pineapple 
juice or a combination 
Juice of 2 large limes 
2 to 4 tablespoons vegetable oil 
1 teaspoon coarse salt, either kosher or 
sea salt 
3 to 4 tablespoons light or dark rum or 
tequila, optional 
Caribbean habanero hot sauce, such as 
Melinda’s, optional 


Two %- to 1-pound pieces pork tenderloin 
2 tablespoons Wednesday Night Rub 
(page 26) or coarse salt, either kosher 
or sea salt, and freshly ground black 


pepper 


Combine the Tropical Splash ingredients 
in a bowl. 

Place the tenderloins in a large zippered 
plastic bag. Pour half of the marinade over 
them, seal, and toss back and forth to coat 
the tenderloins evenly. Refrigerate for about 
1 hour. Pour the remaining marinade into a 
small saucepan and add 1⁄4 cup water. 

Shortly before you plan to grill, take the 
pork from the refrigerator and drain it, dis- 
carding the marinade. Sprinkle lightly with 
the rub, then let sit uncovered at room tem- 
perature for about 20 minutes. 

Fire up the grill for a two-level fire capa- 


ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Arrange the tenderloins on the grill over 
high heat, angling their thinner ends away 
from the hottest’ part of the fire. Place the 
saucepan over medium heat to warm the re- 
maining splash. Grill the tenderloins uncov- 
ered for 5 minutes, rolling them on all sides. 
Move the tenderloins to medium heat and es- 
timate the rest of the cooking time by the 
thickness of the meat. Skinny tenderloins 
(about 11⁄2 inches in diameter) require an ad- 
ditional 8 to 10 minutes over medium heat. 
Plump tenderloins (up to 21⁄2 inches in diam- 
eter) may need twice that long. Once over 
medium heat, drizzle with the splash several 
times so that some of the liquid coats all 
sides. Continue rolling on all sides for even 
cooking. Stop adding liquid in the last 4 to 5 
minutes so that the surface has a chance to 
crisp. The pork is ready when its internai 
temperature reaches 155°F. Let it rest for 5 to 
10 minutes, tented with foil, before carving. 
We think very thin slices offer the best flavor, 
but cut it in whatever way pleases you. 


Pork Tenderloin 
Rubbed with 
Fennel and 
Coriander 


Dry spice rubs mate beautifully with pork 
tenderloin, particularly mixes that have a 
hint of sugar to help caramelize and crust 
the surface. Most meat markets package 
tenderloins in pairs. Even if you don’t in- 
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tend to finish both in one meal, consider 
cooking them together, because the cold 
pork tastes great the next day, simply 
sliced and plated or piled on a sandwich. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


Fennel and Coriander Dry Rub 


2 tablespoons ground fennel seeds 

1 tablespoon ground coriander 

2 teaspoons turbinado sugar or brown 
sugar 

2 teaspoons coarse salt, either kosher or 
sea salt 


1 teaspoon freshly ground black pepper 


Two 5⁄4- to 1-pound pieces pork 
tenderloin 


Olive oil or vegetable oil spray 


Stir the dry rub ingredients together in a 
small bowl. Massage the mixture into the 
tenderloins and let sit covered at room tem- 
perature for 20 to 30 minutes. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on medium 
(4, to 5 seconds with the hand test). 

Spray the tenderloins generously with oil. 

Arrange the tenderloins on the grill over 
high heat, angling their thinner ends away 
from the hottest part of the fire. Grill uncov- 
ered for 5 minutes, rolling them on all sides. 
Move the tenderloins to medium heat and 
estimate the rest of the cooking time by the 
thickness of the meat. Skinny tenderloins 
(about 1/2 inches in diameter) require an 


additional 8 to 10 minutes over medium heat. 
Plump tenderloins (up to 21⁄2 inches in di- 
ameter) may need twice that long. Continue 
rolling on all sides for even cooking and a 
fully crusted surface. The pork is ready 
when its internal temperature reaches 155°F. 
Let it rest for 10 minutes, tented with foil, be- 
fore carving. We think very thin slices offer 
the best flavor, but cut it in whatever way 
pleases you. 


Grilled Tenderloin with Scandinavian 
Spice The colors in this are great. Replace 
the dry rub with Scandinavian Sugar and 
Spice (page 31). Serve the grilled tenderloin 
slices with a simple compote of cooked cran- 
berries or lingonberries. 


Grilled Tenderloin with Seven-Spice 
Seasoning and Ginger Sauce Replace 
the dry rub with Chinese Seven-Spice Sea- 
soning (page 33). Make the sauce by heating 
2 tablespoons peanut oil in a small 
saucepan, then add 2 to 3 tablespoons sliv- 
ered peeled fresh ginger, 2 slivered garlic 
cloves, and a pinch of hot red pepper flakes 
and cook for 1 minute. Pour in 122 cups 
chicken stock and 2 teaspoons mirin (Japa- 
nese sweet rice wine) or 12 teaspoon sugar, 
bring to a boil, and reduce the sauce by 
about one-third. Reserve and serve over the 


sliced grilled tenderloin. 


Grilled Tenderloin with Anchovy and 
Rosemary Sauce Skip the heavier dry rubs 
and just use Serious Salt-and-Pepper Rub 
(page 22) or a light dusting of salt and pepper. 
Make a sauce in a food processor by pureeing 
2 tablespoons fresh rosemary leaves with 6 to 
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10 anchovy fillets. With the processor running, 


Pork Chop Willy's Grilling Rub 
z tablespoons sweet paprika, preferably 
Spanish 
1 tablespoon freshly ground black 


pour in 1 tablespoon fresh lemon juice and HA | 
cup extra virgin olive oil and continue pro- | 
cessing until a thick sauce forms. Add a little | 
more lemon juice if you think it will improve 


| è 

the sauce. Serve at room temperature over the | pepper 

sliced grilled tenderloin. | 1 tablespoon coarse salt, either kosher or 
| sea salt 





: I4 teaspoon sugar 
| 34 teaspoon chili powder 


34 teaspoon granulated garlic or garlic 


Spice-Rubbed 
Grilled Pork Chops 


Dry rubs are also a terrific way to season 
pork chops. Select chops of close to an 
inch in thickness—nothing flimsy—then grill 
them over steady medium heat. We opt 
for rib chops over the center-cut variety 
when cooking outdoors because their 
greater fat content helps keep them moist, 
and we always prefer bone-in chops for 
their juiciness. You might add a barbecue 
sauce on the side with these, but we relish 
their crispy surface unvarnished. 


powder 
34 teaspoon onion powder 


1⁄4 to 42 teaspoon ground cayenne 


Six to eight 10- to 11-ounce bone-in pork 
rib chops, 34 to 1 inch thick 
Vegetable oil spray 


At least 1 and up to 8 hours before you 
plan to grill the pork chops, prepare the dry 
rub, combining the ingredients in a small 
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bowl. Coat the chops with the spice mixture, 
_ place them in a large plastic bag, seal, and 
COOKING METHOD | GRILLING rege E — 

Fire up the grill, bringing the heat to 


Serves 6 to 8 medium (4 to 5 seconds with the hand test). 
a Spur-of-the-Moment Cookout 


Red Bell Pepper Dip (page 97) or other dip you have on hand, with 
crackers, toasts, or chips 


Spice-Rubbed Grilled Pork Chops 


Grilled Tomato Salad with Ranch or Blue Cheese Dressing (page 459) 


or any other simply grilled vegetable with some greens and a 
favorite dressing 


Ice cream sundaes 
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Remove the chops from the refrigerator 
and let them sit covered at room temperature 
for about 20 minutes. 

Spray the ehops with oil and transfer 
them to the grill. Grill for 18 to 20 minutes 
total. Turn onto each side twice, rotating 
the chops a half turn each time to get criss- 
cross grill marks. The chops are done when 
just a hint of pink remains at the center. 
Serve hot. 


Spice-Rubbed ‘Grilled Pork Chops with 
Worcestershire Pecan Butter Make the 
butter as on page 64. Rub and grill the pork 
chops as directed and drizzle with the melted 
butter before serving. 


Spice-Rubbed Grilled Pork Chops with 
Mustard Butter and Mustard Seeds Melt 
8 tablespoons (1 stick) unsalted butter in a 
small skillet. Add 2 teaspoons mustard seeds 
and cook for a couple of minutes over 
medium heat, just long enough for the seeds 
to sizzle around the edges. Remove from the 
heat and stir in 1 tablespoon Dijon or other 
mustard. Rub and grill the pork chops as di- 
rected and drizzle with the melted butter be- 
fore serving. 


Tamarind-Orange Grilled Pork 
Chops Sweet, sour, sticky, yummy. Before 
rubbing and grilling the chops as directed, 
prepare a tamarind-orange sauce. Combine 
in a saucepan 1 cup orange juice, 1⁄4 cup 
plus 2 tablespoons chicken stock, 1⁄4 cup 
plus 1 tablespoon chipotle ketchup or chi- 
potle barbecue sauce (or the same amount 
of regular ketchup or barbecue sauce mixed 
with 1 to 2 minced canned chipotle chiles), 
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14 cup orange marmalade, 1 tablespoon 
tamarind paste or concentrate, and 1 table- 
spoon butter. Bring to a boil over medium 
heat, then reduce to a bare simmer and cook 
for about 5 minutes. The sauce can be made 
up to several days ahead, refrigerated, and 
then reheated. Brush the sauce over both 
sides of the chops in the last 5 minutes of 
cooking. Serve the chops with the remain- 
ing sauce. 


Java-Rubbed Grilled Pork Chops 
Replace the dry rub with one made of 3 table- 
spoons coarsely ground coffee, 11⁄2 table- 
spoons coarsely ground black pepper, and 
142 teaspoons coarse salt, either kosher or 
sea salt. You’ll have much less of this mixture 
and should apply it more lightly. Topped with 
Grilled Pepper Relish (page 71), leftovers 
make a great sandwich. Java-laced Texas 
Ranch Barbecue Sauce (page 51) is good on 
the sandwich, too. 


Dry-Rubbed Grilled Pork Chops with 
Gorgonzola Sauce Replace the dry rub 
with a light sprinkle of Serious Salt-and- 
Pepper Rub (page 22) and grill the chops as 
directed. For the sauce, melt 4 tablespoons 
(42 stick) unsalted butter in a saucepan over 
medium heat. Stir in 6 to 8 ounces crumbled 
Gorgonzola cheese and 1 cup mascarpone 
cheese until melted. Serve over or under the 
chops. 


Sage-Rubbed Chops with Pear-Sage 
Chutney Replace the dry rub with a mixture 
of 2 tablespoons crumbled dried sage, 1 table- 
spoon coarse salt, either kosher or sea salt, 
and 1 teaspoon freshly ground black pepper. 
Before firing up the grill, make the chutney. 
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Combine 2 cups chopped peeled Bartlett 
pears in a saucepan with 42 cup water, 12 
cup chopped onion, ‘4 cup golden raisins, 6 
tablespoons sherry vinegar, 3 tablespoons 
sugar, 1 teaspoon salt, and 1 teaspoon crum- 
bled dried sage. Bring to a boil, reduce the 
heat to low, and cook for 25 to 30 minutes, 
until the pears have cooked down and the 
mixture is thick. Serve warm over or on the 
side of the grilled chops. 


smoked Pork Chops Pork chops don’t 
need long, low barbecuing for tenderness, 
but they can be enhanced by a Kiss of smoke. 
Rub and prepare the chops as in the main 
recipe. Fire up the smoker, bringing the tem- 
perature to 180°F to 220°F. If you plan to baste 
the chops, warm about *4 cup cider or white 
vinegar in a small saucepan over low heat. 
Sear the dry-rubbed chops, after spraying 
them with oil, in a heavy skillet over high 
heat. Transfer to the smoker and cook for 45 
to 55 minutes. Turn and baste the chops with 


selecting Chops 
for the Grill 


In shopping for pork chops, look for 
ones that are at least 3⁄4 inch thick 


and preferably a little fatter. If you 


have a choice between bone-in and 
boneless, opt for bone-in for 
increased juiciness and flavor. 
When we have a choice between loin 
chops and rib chops, we go for the 
latter because they are better 
marbled with fat. 





the mop once or twice in a wood-burning pit 
or as appropriate in your style of smoker. The 
chops are done when just a hint of pink re- 
mains at the center, at 150°F to 155°F on an 
instant-read thermometer stuck into a chop 


horizontally.  “ 


Pork Chops 

with Mojo and 
Manchego Mashed 
Potatoes 


While grilled pork chops are scrumptious 
with the crustiness of a dry spice coating, 
they are equally tasty with a moist sea- 
soning method. Just be sure to blot the 
meat before placing it over the fire so that 
the surface has a chance to brown and 
crisp in the brief cooking time. The flavors 
of this Caribbean mojo marinade are 
tailor-made for pork, and the orange juice 
and oil in the mixture promote the 
bronzed look of a tropical sun worshipper. 
The cheese-laced potatoes make a 
smashing accompaniment. 


COOKING METHOD GRILLING 


Serves 6 to 8 





Mojo 
12 cup flavorful olive oil 
'y cup fresh orange juice, plus 


114 tablespoons minced orange 
zest 


'y cup fresh lime juice 


4 cup chopped fresh cilantro leaves 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


2 to 4 garlic cloves, minced 
144 teaspoons dried oregano 
144 teaspoons ground cumin 


3/4 teaspoon salt, or more to taste 


Six to eight 10- to 11-ounce bone-in 
pork rib chops, about %/ to 
1 inch thick 


Manchego Mashed Potatoes 


z pounds russet or other large baking 
potatoes; peeled and cut into 2- to 
53-inch chunks 

1⁄2 tablespoons salt, or more to taste 
142 cups whole milk 
1o to 12 ounces Manchego cheese, grated 
and softened 

4 tablespoons (1⁄2 stick) unsalted butter, 

softened 
14 cup flavorful olive oil 


Freshly ground black pepper 


At least 2 and up to 8 hours before you 
plan to grill the pork chops, mix the mojo in 
a small bowl. Set aside one-third of the mojo 
in another small bowl. This will become a 
sauce. 

Place the chops in a large zippered plastic 
bag and pour the remaining mojo over them. 
Refrigerate the chops, turning occasionally, 
until about 20 minutes before you plan to 
cook them. 

Shortly before you plan to fire up the grill, 
prepare the mashed potatoes. Combine the 
potatoes in a large heavy pan with the salt 
and enough water to cover by at least 1 inch. 
Bring to a boil over high heat, then reduce 
the heat to medium and cook until quite ten- 


der, 20 to 30 minutes, depending on the size 
of the potatoes. When done, the exteriors of 
the potatoes should be crumbly, almost dis- 
solving in spots. Drain the potatoes. 

Pour 11⁄4 cups of the milk into the potato 
pan and heat to lukewarm. Then stir in the 
cheese, butter, and oil. Mash or rice the pota- 
toes back into the milk mixture. Stir well and 
add the rest of the milk if you want the pota- 
toes thinner. Season with pepper and, if you 
wish, more salt. Cover and keep warm. 

Drain the chops, discarding the mari- 
nade, then blot moisture from the surface 
with paper towels. Let sit uncovered at room 
temperature. 

Fire up the grill, bringing the heat to 
medium (4 to 5 seconds with the hand test). 

Grill the chops for about 18 to 20 minutes 
total. Turn onto each side twice, rotating the 
chops a half turn each time to get crisscross 
grill marks. The chops are done when just a 
hint of pink remains at the center, at 150°F to 
155 F on an instant-read thermometer stuck 
into a chop horizontally. Serve the chops im- 
mediately with mashed potatoes and pass the 
reserved mojo to spoon over the chops. 





Guinness-Soaked 
Chops 


A pint of Guinness is great, but that 
doesn’t mean you should down a dozen of 
them in one pub crawl. The same with 
beer marinades. A short soak is tasty, but 
the hops that give the beer its bitter edge 
become unpleasant if you get your meat 
soused. 
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a St. Patrick’s Day Celebration 


Basil-Cured Smoked Salmon (page 91) 


Guinness-Soaked Chops 


Colcannon (mashcd potatoes and cabbage) 


lrish soda bread 


Sticky toffee pudding or store-bought pound cake, ice cream, or fruit 


topped with Bailey’s Irish Cream 


COOKING METHOD | GRILLING 


Serves 6 to 8 





Six to eight 10- to 11-ounce bone-in pork 
rib chops, about % to 1 inch thick 

% cups Guinness or other stout or dark beer 

4 tablespoons (1 stick) salted butter, 
melted 

Coarse salt and freshly ground black 
pepper 


About 1 hour before you plan to grill the 
pork chops, place them in a large zippered 
plastic bag. Pour the stout over them, seal, 
and toss back and forth to coat evenly. Refrig- 
erate the chops, turning them once. 

Fire up the grill, bringing the heat to 
medium (4 to 5 seconds with the hand test). 

Drain the chops, discarding the mari- 
nade. Let sit uncovered at room temperature 
for about 20 minutes. Just before cooking, 
blot moisture from the surface of the chops 
with paper towels. Brush them lightly with 
the butter on both sides, using about half of 
it, then sprinkle with salt and pepper. 

Grill the chops for about 14 to 16 minutes 
total. Turn onto each side twice, rotating the 
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chops a half turn each time to get crisscross 
grill marks. The chops are done when just a 
hint of pink remains at the center, at 150°F to 
155 F on an instant-read thermometer stuck 
into a chop horizontally. Brush the remain- 
ing butter over the tops of the chops and 
serve immediately. 


Caveman Chops 


This primordial-looking dish features the 
increasingly common oversized bone-in 
chops. They resembie something Fred 
Flintstone took home to Wilma, but 
they’re a lot more tender and flavorful. A 
“caveman” chop might be a country-style 
rib with the rib chop still connected with a 
soaring rib bone, or it could be a pork 
“porterhouse,” a cross-cut “steak” includ- 
ing both loin and tenderloin. In general, 
one will easily feed two people or even 
more. Adjust the cooking time as neces- 
sary, depending on the thickness and 
weight of the cut you choose. We season 
them simply to accentuate the antedilu- 
vian appeal. 
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COOKING METHOD | GRILLING 


Serves 6 or more 





3 oversized bone-in “caveman” chops, 
11⁄4 to 2 inches thick and 11⁄4 to 
15⁄4 pounds 
About 1 tablespoon Serious Salt-and- 
Pepper Rub (page 22), Smoky Salt- 
and-Pepper Rub (page 22), or coarse 
salt, either kosher or sea salt, and 
freshly ground black pepper 
About 1⁄5 cup Worcestershire sauce 
3 tablespoons unsalted butter, softened, 
optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Sprinkle the chops lightly with the rub, 
patting it into any crevices in the meat. Let 
them sit uncovered for at least 20 minutes at 
room temperature. 

Plan on a total cooking time of up to 30 
minutes. Grill the chops for about 20 min- 
utes, turning every 5 to 7 minutes or more of- 
ten if juice begins to pool on the surface. 
After each side has faced the fire once, brush 
a few times with Worcestershire sauce. After 
20 minutes, check the pork’s temperature by 
inserting an instant-read thermometer hori- 
zontally into a chop. Judge the remainder of 
the grilling time based on your reading. We 
take the chops off when the internal temper- 
ature reaches 150°F, by which time the out- 
side is nicely burnished and crisp but the 
interior still quite juicy. Serve like a good 
steak, topped with a pat of butter if you wish. 


What's a 
Memphis Hog? 


The Memphis in May World 
Championship Barbecue Cooking 
Contest defines barbecue as pork 
meat (fresh or frozen and uncured) 

prepared only on a wood and/or 
charcoal fire, basted or not as the 
cook sees fit, with any consumable 
substances and sauces the cook 
believes necessary. Pork is judged in 
three categories: ribs, shoulder, and 
whole hog. For a whole hog entry, the 
dressed weight must be 85 pounds or 
more prior to removal of the head, 
feet, and skin, and it has to be 
cooked as one compiete unit on one 
grate surface. No portion or portions 
of the whole hog may be separated 
or removed, and subsequently 
returned to the grate, prior to or 
during the cooking process. 
So now you know. 





Memphis in May 
Whole Hog 


The ultimate challenge in American bar- 
becue is a cooking a whole hog, and the 
ultimate place to do it is at the Memphis 
in May World Championship Barbecue 
Contest. We had the honor of cooking 
with the late Jim Quessenberry and his 
Arkansas Travilers barbecue team one 
year at the event, where we tried to ab- 
sorb every bit of Jim’s valuable advice. To 
even consider the prospect, you need a 
large heavy-duty barbecue pit with a cook- 
ing grate at least five feet long, a good 
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a Pig-Pickin’ Feast 


You provide the pork, beer, and other beverages and let your friends 











bring the accolades and the rest of the fixings, perhaps: 
Dips and salsas and chips 


Lots of deviled eggs 
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Quarts of coleslaw 
Cast-iron pots full of baked beans (stir in some of the crunchy pork 


bits for an extra treat) 


Cakes and pies 





Party-Time Tip 


If you're barbecuing a 
whole hog, this is a pretty 
important party. Don't let 
Mother Nature spoil your 

day, with rain in particular. 
Look into getting a tent for 
the event. It always seems 
expensive, but considering the 
rest of your investment in 
success, it may be worth tt. 
Party supply stores will 
deliver and set them up, then 
come back and take them 
down and haul them away. 
Check with the store about 
the last chance to cancel, in 
case the weather report for 


several days ahead is looking 


perfect and you want to 
take a calculated risk in 
giving up the tent. 





twenty-four hours, a decent sense of hu- 
mor, and at least a couple of willing and 
brawny assistants. Next, of course, you’ve 
got to find a hog, a process you should 
start at least a couple of weeks in ad- 
vance. A savvy butcher can identify a 
source and help further by gutting and 
skinning the hog, trimming the outside 
fat, and butterflying it. For wood, Jim pre- 
ferred a combination of hickory and oak 
logs, but use any hardwood available, in- 
cluding chunks. Accompany with plenty of 
friends. Don’t forget to invite the butcher, 
or least save him or her a sample of your 
divine barbecue. 


COOKING METHOD | BARBECUE SMOKING 


Serves a hellacious party of at least 85 





1 full-grown hog, 120 to 150 pounds, 
gutted, butterflied, skinned, and fat 
trimmed to '4-inch thickness 

10 to 14 cups Sweet Southern Pork Rub 
(page 25) 
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Hog Mop 
3 to 4 quarts Southern Pig-Pickin’ Sauce 
(page 52) 


2 apples, plus a couple of plump 
pimiento-stuffed green olives or dried 
apricots, optional 

Several quarts 1 or more barbecue sauces 
such as Southern Pig-Pickin’ Sauce 


(page 52) 


Fire up a large heavy-duty barbecue pit, 
bringing the temperature to 180°F to 220°F. 

Rub the hog thoroughly inside and out 
with at least 8 cups of the dry rub. With your 
helpers, lift the hog onto the pit, belly side 
down. If the pit has an offset firebox, posi- 
tion the head facing away from the fire. The 
front legs should be stretched out so that 
they run alongside the head and the back 
legs point the other way. Cover the hams, 
tail, snout, and ears loosely with aluminum 
foil. If youw’re worried about your friends 
freaking out over a porker in a pit, you can 
make your meal look a little more festive 
with an apple in its mouth. Put one apple in 
the mouth before you begin. (You’ll replace 
it with the second fresh apple at the end of 
cooking.) 

Combine the mop in a stockpot with il 
quarts water and warm over low heat. 

Maintain a steady cooking temperature 
averaging 200°F for 18 to 20 hours, or until the 
internal temperature of the meat is at least 
165°F to 170°F and up to 180°F, especially in the 
shoulder area. Make sure someone tends the 
fire and temperature the whole time. Every 
hour or so, sprinkle on more dry spices or 


mop the meat with the vinegar mixture, start- 
ing with the dry spices and then alternating 
between the two applications. If you run low 
on mop, extend the batch with more water 
and vinegar or simply mix up some more. 
Remove the foil in the last couple of hours of 
smoking so that the hams and other parts can 
brown nicely. It’s pretty hard to overcook the 
hog unless your fire is too hot. Check the in- 
ternal temperature in several areas to make 
sure none of the meat is underdone. 

Shut down the fire and let the hog sit in 
the pit for about 2 hours. Take a quick nap, 
shower, and finish your party preparations. 
Replace the browned and shriveled apple in 
the hog’s mouth with the fresh apple and 
arrange olives or dried apricots over the eyes 
if you like. 

Serve the pork straight from the pit, sim- 
ply picking at the tender meat with forks and 
fingers, covered if necessary with insulated 
washable mitts. (Use plastic bags over a pair 
of cloth oven mitts in a pinch.) Have a large 
cutting board and a cleaver and some large 
disposable foil pans or baking sheets nearby 
on a table with a washable surface. This will 
all be something of a mess, but if you’ve got- 
ten this far, it sure won’t deter you. Mix to- 
gether pulled meat and sauce in the foil pans. 
Serve with barbecue sauce on the side. 


Headless Whole Pig Barbecue Don’t 
have the space, the budget, or the huge pit for 
a whole hog? Scale down the proceedings 
and don’t lose as much sleep over it. You'll 
still need a heavy-duty barbecue pit, but a 
3-foot grate should do. Request a 50- to 6o- 
pound pig from your butcher, an area 
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farmer, or Niman Ranch (nimanranch.com, 
866-808-0340). Ask for it to be butterflied, 
with the head removed, and this time have 
the skin left on. Massage initially with about 
3 cups dry rub and plan on using 5 to 6 cups 
altogether. Expect a cooking time of 7 to 9 
hours. Make the same amount of Southern 
Pig-Pickin’ Sauce for the mop, but use only 
2 cups of water with it and add 42 cup veg- 
etable oil. Mop heavily on the same schedule. 
Let sit in the shut-down pit for 30 to 60 min- 
utes and serve from there. 


Lechon Asado, or Cuban Pig in a Box 
Instead of barbecuing, roast a headless pig 
in a La Caja China, the portable Cuban-style 
roasting box. Unlike the directions for cook- 
ing that come with much outdoor cooking 
equipment, this manufacturer’s instructions 
actually work. They’re even stamped on the 
box itself, in English and Spanish. Once you 
have the equipment (available at laca- 
jachina.com), just follow Roberto Guerra’s 
directions for roasting a 70-pound pig, in- 
jected with mojo, to crispy, succulent perfec- 
tion in 3 hours and 40 minutes. Serve with 
Nuevo Rice and Beans (page 492) or black 
beans and white rice. Don’t forget the rum 
and Coke and some rumba, mambo, or Afro- 
Cuban CDs. 


Pulled 
Pork Butt 


You don’t have to barbecue a whole hog 
to get sublime pulled pork, the gold stan- 
dard of traditional southern barbecue. 
You get the same result in less time using 





It's No Picnic 
Being a Butt 


The butt,and the other shoulder 
section, called the picnic, each weigh 
6 to 8 pounds on today’s average hog. 
The butt is in more demand because 
it has less bone and gristle, but is still 

sadly underutilized by cooks today. 
Hardly any other meat delivers so 
much flavor and pleasure for a modest 
price. Southern barbecued pork is 
cooked to an internal temperature of 
about 180°F-way beyond normal pork 
doneness-—but remains moist because 
the shoulder starts out with so much 
natural fat. Much of the fat melts away 
during the cooking process, and you 
eliminate more when you pull the 
meat into chunks. 


just the top half of the shoulder, oddly 
called the butt. Be sure to save some of 
this extraordinary meat for Pulled Pork 
Sandwiches (page 162). If we had a last 
meal request, we would probably die be- 
fore dinner from the stress of choosing 
between this and barbecued brisket. 


COOKING METHOD | BARBECUE SMOKING 


Serves 8 to 10 





sweet Southern Pork Rub 
'9 cup turbinado sugar 
' cup coarsely ground black pepper 
12 cup sweet paprika 
2 tablespoons dry mustard 


1 to 2 teaspoons cayenne 
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One 6- to 8-pound pork butt (sometimes 
- Called Boston butt), bone in or boned 





Vinegar Mop, optional 

2 cups cider vinegar 

3 tablespoons freshly ground black 
pepper 

2 tablespoons coarse salt, either kosher 
or sea Salt 

1 tablespoon yellow mustard 

1 tablespoon dark brown sugar or 
molasses ` 

1 teaspoon to 1 tablespoon hot red 
pepper flakes or Tabasco sauce 


Southern Pig-Pickin’ Sauce (page 52) or 
other vinegar-based barbecue sauce, 
optional 


The night before you plan to barbecue, 
combine the rub ingredients in a small bowl. 
Massage the pork well with about half of the 
rub. Transfer the pork to a zippered plastic 
bag, seal, and refrigerate it overnight. 

Before you begin to barbecue, remove the 
pork from the refrigerator. Pat the butt with 
another coating of rub. Let the pork sit at 
room temperature for about 45 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

If you plan to baste the pork, stir any re- 
maining rub together with the mop ingredi- 
ents and 1 cup water in a saucepan and warm 
the mixture over low heat. 

Transfer the pork to the smoker and cook 
it for about 142 hours per pound (8 to 10 
hours), until the internal temperature reaches 
180°F and the meat shreds apart easily. Mop 


| 


the pork about once an hour in a wood- 
burning pit or as appropriate for your style of 
smoker. 

When cooked, double-wrap the meat in 
foil and let it sit and steam for about 30 min- 
utes. Unwrap and, when cool enough to han- 
dle, pull off chunks of the meat. Discard the 
fat and any bones. Shred or chop the pork as 
you wish. Make sure each serving has some 
of the darker, chewier outer meat along with 
the lighter interior meat. If you wish, serve 
the pork with one or more sauces. 


Barbecued Pork Shoulder Start with a 
13- to 16-pound pork shoulder instead of a 
butt and double everything, including the 
cooking and final steaming time. 


Pulled Pork Smoke-Roasted in a Cov- 
ered Grill Unlike most classic barbecue 
meats, pork butt yields excellent results in a 


Party-Time Tip 


Smoked pork butt is one of 
our favorites for parties. It can 
be cooked a day or even two 
ahead, shredded while still 
warm, and then stashed in the 
Sridge. When needed, heat it 
covered in a 250°F to 300°F 
oven with little loss of quality 
because of the meat’s natural 
fat. It also freezes well for up 
to a couple of months. 
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covered grill using wood chunks or chips for 
smoke flavoring. Start with a boneless butt of 
about 6 pounds and slice it lengthwise into 
two equal portions to cut the cooking time. 
When we're using a charcoal grill, we build 
the fire around the edges of the grill and 
place a drip pan with water in the center on 
the lower grate (or otherwise below the 
meat). With a gas grill, you can put the meat 
and drip pan in the center if you have three 
burners or more or put them to one side with 
a two-burner configuration. In either case, 
for even cooking, turn the meat around at 
least once about halfway through. Maintain a 
temperature of 180°F to 220°F if feasible or, if 
not, the lowest temperature possible on the 
grill. Cook for about 14 hours per pound or a 
little less at a higher temperature. When 
done, wrap in foil as in the main recipe and 


Party-Time Tip 


If you want to make even 
more of a production out of 
opening the leaf-wrapped 
pork—and why not?-lay rings 
of red onion, maybe some thin 
orange or lime Slices, a few 
whole allspice, and several 
whole bay leaves over the top 
of the raw meat just before 
you enclose it in the banana 
leaves. They look wonderful 
mingling with the deep red 
marinade when you slice open 
the fragrant package. 





let steam for 20 to 30 minutes before shred- 
ding and serving. 


Pork Burnt Ends Barbecue fanatics love 
burnt ends, whether beef or pork. These 
shards of extrasmoky, deeply charred meat 
exude intense barbecue flavor. Pull or slice 
off some of the darkest, crispest meat from 
the surface of the cooked butt. Dribble with 
enough Vinegar Mop, or slather with Mus- 
tard Paste (page 34), to moisten, wrap loosely 
in heavy-duty foil, and return to the smoker 
for an additional hour or two. The meat 
should be fairly dry but still shred easily. If 
you cook a brisket and a butt at the same 
time, combine burnt ends from both for the 
treat of a lifetime. 


Cochinita Pibil 


One of the great fiesta dishes of Mexico, 
this Mayan pork specialty ranks among 
our personal favorites from anywhere in 
the world. Traditionally the dish involves a 
young or suckling pig (the cochinita) 
buried in an earthen pit lined with hot 
stones (the pibil). To replicate the flavor 
at home, we start with a pork butt. The in- 
gredients may sound exotic, and certainly 
taste that way, but can be found readily in 
most communities today. Seek out ba- 
nana leaves, brick-red achiote paste, key 
limes (limones), Mexican oregano, and 
habanero chiles or habanero hot sauce in 
the Mexican section of a well-stocked su- 
permarket, from a specialty food store, or 
from a Latin market. 
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COOKING METHOD | SMOKING 


Serves 12 or more 





Achiote Paste Marinade 


One 3.5-ounce package achiote paste 
% ounces frozen orange juice concentrate 
(half a 6-ounce can), thawed 
Juice of 1 large orange 
Juice of 6 to 8 Key limes or 3 large limes 
24 plump garlic cloves 
3 tablespoons crumbled dried Mexican 
oregano.or 2 tablespoons crumbled 


dried Mediterranean oregano 
1 tablespoon ground allspice 
1 tablespoon ground cumin 


1 tablespoon coarse salt, either kosher or 
sea Salt 

1 tablespoon habanero hot sauce, such as 
Melinda’s 

6 to 8 bay leaves 


One 6- to 8-pound pork butt (Sometimes 


called Boston butt), bone in or boned 


Pickled Onions 
1 large red onion, sliced into thin rings 
14 cup cider vinegar 
% ounces frozen orange juice concentrate 
(half 6-ounce can), thawed 


1 pound fresh or thawed frozen (about 
1 package) banana leaves or collard 
greens, stems removed 

About 3 dozen corn tortillas, warmed 
Avocado slices (from at least 4 avocados) 


or your favorite guacamole 


Lime wedges, cilantro leaves, radish 
slivers, habanero chile slivers (wear 
plastic gloves to cut these extremely 
fiery chiles, and warn your guests), 
or habanero hot sauce, optional 


The night before you plan to cook, com- 
bine the marinade ingredients in a blender 
or food processor and puree. Place the pork 
in a large zippered plastic bag and pour the 
marinade over it. Massage the marinade into 
the nooks and crannies of the pork butt. Seal 
and refrigerate overnight. 

Prepare the pickled onions just after the 
pork butt so that they too can marinate 
overnight. Place the onion slices in a bowl 
and cover with hot water. Let sit for about 10 
minutes, then pour off the water. Stir in the 
remaining ingredients, cover, and refrigerate 
overnight. 

Before you begin to cook, remove the pork 
from the refrigerator. Tear 2 banana leaves 
into long strips and set them aside. Line a 
roasting pan or large cast-iron skillet with a 
layer of overlapping banana leaves. Remove 
the pork from the marinade, leaving what 
clings to it in place, and transfer the pork fat- 
tier side up to the pan. Pour about 1⁄2 cup of 
the marinade over the meat, discarding the 
rest. Arrange more overlapping banana 
leaves over the pork and pull up the bottom 
leaves to overlap them. Once the pork butt is 
covered well, use the banana leaf strips, tied 
together if needed, to secure the package. 
Use kitchen twine if the pork is wrapped in 
collards. 

Fire up the smoker, bringing the tempera- 
ture to 220°F to 250° F-. 
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Transfer the pork in the pan to the 
smoker. Plan on a total cooking time of about 
11⁄4 hours per pound, until the internal tem- 
perature reaches 175°F to 180°F. If your 
smoker burns logs for fuel, remove the pork 
and wrap the leaf-covered package in foil af- 
ter 3 to 3⁄2 hours of cooking and then return 
it to the smoker in the pan. If the smoker’s 
heat source is charcoal, gas, or electricity, 
stop adding wood after 3 to 31⁄2 hours. 

When fully cooked, remove the pork from 
the smoker and allow to cool and steam for 
about 30 minutes. Transfer to a rimmed plat- 
ter if you wish. Slit open the leaves with scis- 
sors and let the steam escape briefly, then 
pull the leaves away. Pull off chunks of the 
meat and either shred or chop them as you 
wish. Discard the fat and any bones. Spoon 
pork shreds into the tortillas, top each with a 
few rings of pickled onion, a slice or two of 
avocado, and any of the other condiments 
that seem appealing. Eat; repeat. 


Achiote-Marinated Pulled Pork Tortas 
Make Mexican sandwiches out of leftovers. 
Pile the pork on soft rolls such as bolillos, 
then add the pickled onions, mashed or 
sliced avocado, maybe some mashed pinto or 
black beans, and a good smear of Chipotle- 
Lime Mayonnaise (page 66). 


Kalua Pig 


Like Mayans, and many people in other 
lands, Hawaiians have their own special 
tradition of cooking a whole pig outdoors 
in an earthen pit. They even invite the little 


SS AA phyA ph hth NANA eae AeA AAD tbe MB NRA NA ADO NANAN SAA AAAS SPORADNAAAROAA DARN AANA AA SAE OA RAS ON A NAANANE NMA ORDA NN tC AAA ABE NAcc an NNW NN NOAA CRD NANA SAN ANNAN ANADANAN NAHE ANI Nal AA AA NANA AYN tema AYA NARA NANA AA AANA AAAS ANNAN ti RANA AA NA entail htnt tnt ti met AtN eho A penta tid tA Hep tm pambranetrer rahe 


VP PEPPY NAVAN AUN AAA NAAA Aaa hepa NA Ar anh daa ANA NAAN Neer erate ANNA NAAN ANAAANAR AANA? SE 


Party-Time Tip 
The idea of a backyard luau is 
just corny and charming 
enough to be great fun. To set 
the right tempo, get a couple 
of CDs of Hawaiian music. If 
the group’s all relatively 
young and spry and you have 
a lush shaded lawn, set up the 
dining area on tablecloths or 
straw mats on the grass. 
Otherwise tables and chairs 
are a better bet. For an edible 
















centerpiece, decorate with 
tropical fruit. Tuck in a few 
exotic-looking flowers like 








birds of paradise or longer- 






lasting anthuriums. Consider 






getting a few tiki torches and 
maybe a potted palm from 

your local garden shop. Pick 
up cheap leis for everyone, 

male and female, from a party 









supply store or, for a special 






guest of honor, order a real 
floral lei through a local 
florist. Pull those Hawaiian 
shirts from the closet and have 
a seriously silly fine time. 









porker to every luau, making it the celebrity 
guest as the centerpiece of the feast. As 
with the previous faux cochinita, to create 
a manageable backyard rendition, we 
substitute a pork butt for the whole ani- 
mal. We also like to add a nontraditional 
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a Backyard Luau 


Sweet potato and taro root chips and macadamia nuts 
Kalua Pig 

Ember-Bahed Sweet Potatoes (page 432) 

Asian Rice Salad (page 482) l 

Grand Fruit Salad (page 485) 

Coconut pudding 


Mati tais or Blue Hawaiians 
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sauce prepared from some of the meat’s About 3 banana leaves, thawed if frozen, or 
luscious trimmings, but that’s not essen- | about 8 large collard greens, stems 
tial for a grand experience. | removed 


COOKING METHOD | SMOKING 


Kalua Sauce, optional 
Serves 8 to 16 
f W% pound fat and trimmings from the 


Kalua Paste | cooked pork 


2 thumb-sized chunks fresh ginger | 3 cups chicken stock 


6 plump garlic cloves 1 thumb-sized chunk fresh ginger, cut 


x , into several pieces 
2 tablespoons coarse Hawaiian sea salt | 


or other coarse salt, either kosher or 1 cup pineapple juice 


sea salt 3 tablespoons tomato-based barbecue 


sauce 
1 tablespoon Worcestershire sauce 


1⁄4 cup soy sauce 1 to 3 teaspoons Worcestershire or soy 


sauce, optional 


One 6- to 8-pound pork butt (sometimes 
called Boston butt), bone in or | At least the night before you plan to cook, 
boned ` prepare the paste. With a mortar and pestle, 

pound the ginger and garlic together with the 





salt and Worcestershire sauce just until you 


Kalua Mop, optional have a rough puree, then mix in the soy sauce. 


1 cup chicken stock Or combine the ingredients in a food pro- 
1 cup pineapple juice cessor. Place the pork over the opening of a 
2 tablespoons soy sauce : large plastic bag. Massage the paste (it will be 
1 tablespoon vegetable oil ' soupy) into the natural nooks and crannies of 
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the pork butt, then stab a few deep knife cuts 
way into the center and shove more seasoning 
into the slits. Pull the bag up over the meat and 
seal. Refrigerate overnight or over 2 nights. 

Before you begin to cook, remove the pork 
from the refrigerator. Let it sit covered at 
room temperature for 30 to 40 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 220°F to 250°F. 

If you plan to mop the pork, combine the 
mop ingredients with 1 cup water in a 
saucepan and keep warm over low heat. 

Preferably with washable heatproof mitts, 
transfer the pork to the smoker. Plan on a to- 
tal cooking time of about 144 hours per 
pound (8 to 10 hours). Smoke the pork for 4. 
hours. Mop the pork about once an hour ina 
wood-burning pit or as appropriate for your 
style of smoker. 

Meanwhile, prepare the banana leaves to 
wrap the pork. If they are fresh, hold them 
over a lit stove burner (gas or electric) for a 
few seconds until pliable. Tear 1 leaf into long 
strips. Lay out 2 of the leaves side by side, 
overlapping. Lay the partially cooked pork 
over the banana leaves. Drizzle the pork 
lightly with more of the mop, just enough to 
moisten it, without liquid running off it. Fold 
the leaves up over the pork and add the other 
leaves as needed to make a snug package. 
Using the strips of banana leaves or kitchen 
twine, secure the pork package, tying it up 
like a present. 

Continue cooking the pork. If your smoker 
burns logs or charcoal for fuel, you can save 
fuel by finishing the cooking in your oven set 
to 250°F. Place the leaf-wrapped package in a 
roasting pan, loosely cover it, and transfer it to 
the oven. In either case, plan on cooking for at 
least 4 more hours, until the meat reaches 
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Swine of 
the Times: 
Heritage Pork 


After years of oinking about “the 
other white meat,” the pork industry 
has started paying greater attention 
to real pork flavor, which requires fat 
and marbling in the meat. You find 

the old-fashioned new pork under 

various names, including heritage, 
heirloom, and pure- or rare-breed. 
Idaho’s Snake River Farms, a 
consortium of family farms, originally 
raised purebred Berkshire hogs for 
export to Japan, so the company uses 
the Japanese term kurobuta (black 
pig), to market the meat here in the 
U.S. California’s high-end meat 
purveyor, Niman Ranch, also offers 
pork with remarkable flavor and 
succulence. For details on retailers in 
your area or to mail-order products, 
check out snakeriverfarms.com or 
nimanranch.com. New York City 
meat-market extraordinaire, Lobel’s, 
also sells both Kurobuta and pork 
from other heritage breeds 
(obels.com, 877-783-4512). 

Expect to pay more, often a good 
bit more, but sometimes you do get 

what you pay for. We find it well 

worth the expense, especially 
when entertaining. 


180°F on an instant-read thermometer stuck 
through the leaves and well into the pork butt. 

When cooked, let the pork sit in the leaves 
for about 30 minutes. Unwrap and, when 
cool enough to handle, pull off chunks of the 
meat. It will shred apart easily. 


If you are going to serve the sauce, with- 
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out hesitation plop ‘2 pound of the discarded 
fat and trimmings into a saucepan. Add the 
chicken stock and ginger and bring to a boil. 
Boil until reduced by one-third, then strain, 
discarding the fat and trimmings. Add the 
pineapple juice and barbecue sauce and 
heat through. Add Worcestershire sauce if 
desired for a contrasting tang. The sauce 
will be thin in a pan-juice style. Serve along- 
side or over the meat. 

Make sure each serving has some of the 
darker, chewier outer meat along with the 
lighter interior meat. 


Porchetta 


For our last butt bounty, we go Italian, re- 
capturing the vibrant flavors of a tradi- 
tional porchetta. In the mother country, 
the pig is cooked in a wood-burning oven, 
but we adapt the preparation here for a 
backyard smoker. For the fullest flavor, 
you'll need to start the seasoning process 
for the pork a night or two ahead of the 
day you plan to cook it. 


COOKING METHOD | SMOKING 


Serves § to 10 


Herb and Spice Paste 
1 large head of garlic, separated into 
cloves 
1/4 cup fennel seeds 
1 tablespoon coarse salt, either kosher or 
sea Salt 
2 teaspoons black peppercorns 


1 teaspoon hot red pepper flakes 


Porchetta Mop, optional 


Juice of 2 large lemons 
2 cups chicken stock 


2 tablespoons flavorful olive oil 


One 6- to 8-pound pork butt (Sometimes 
called Boston butt), bone in or boned 


Salsa Verde 


12 cup chopped flat-leaf parsley 
14 cup chopped fresh mint 
2 tablespoons minced fresh thyme or 
rosemary 
14 cup minced shallot 
1 tablespoon minced drained capers 
1 to 2 teaspoons minced anchovies or 
anchovy paste 
12 teaspoon hot red pepper flakes 


34 cup extra virgin olive oil 


At least the night before you plan to cook, 
combine the paste ingredients with a mortar 
and pestle, pounding just until you have a 
rough-and-tumble crumbly paste. Place the 
pork over the opening of a large plastic bag. 
Massage the paste into the natural nooks and 
crannies of the pork butt, then stab a few 
deep knife cuts way into the center and shove 
more seasoning into the slits. Pull the bag up 
over the meat and seal. Refrigerate overnight 
or over 2 nights. 

Before you begin to cook, remove the pork 
from the refrigerator. Let it sit covered at 
room temperature for 30 to 40 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 220°F to 250°F. 

If you plan to mop the pork, combine the 
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ingredients with 1 cup water in a saucepan 
and keep warm over low heat. 

Preferably with washable heatproof mitts, 
transfer the pork to the smoker. Plan on a to- 
tal cooking time of about 144 hours per 
pound (about 8 to 10 hours), until the internal 
temperature reaches 180°F. Mop the pork 
about once an hour in a wood-burning pit or 
as appropriate for your style of smoker. If 
your smoker burns logs for fuel, remove the 
pork and wrap it in foil after 3 to 31⁄2 hours of 
smoking and then return it to the smoker to 
finish cooking. (Or finish it in a 250°F oven.) 
If the smoker’s heat source is charcoal, gas, 
or electricity, stop adding wood after 3 to 31⁄2 
hours and continue cooking until the meat 
reaches the appropriate temperature and 
shreds apart easily. 

When cooked, let the pork steam for 
about 30 minutes. 

Meanwhile, make the salsa verde, stirring 
the ingredients together in a small bowl. 

Unwrap the pork and, when cool enough 
to handle, pull off chunks of the meat. Discard 
the fat and any bones. Shred or chop the pork 
as you wish. Make sure each serving has 
some of the darker, chewier outer meat along 
with the lighter interior meat and pass the 
sauce so it can be spooned over each portion. 


Spit-Roasted 
Pork Loin with 
Vegetable Orzo 


A spit-roasted pork loin makes a beautiful 
presentation, both on the table and on the 
tongue. If you use a Kurobuta or other 


heritage loin, as we recommend for the 
ultimate flavor, you’ll rediscover how 
transcendent pork can be. This rosemary- 
scented preparation is vaguely Tuscan- 
but more so than many things labeled 
with that golden word today. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 6 


One 3-pound boneless pork loin roast, 
Kurobuta or other well-marbled 
heritage pork if available, any surface 
fat left on 

1 average bunch of fresh rosemary, about 
8 branches at least 4 inches long 
About 1 tablespoon chopped roasted garlic 

2 teaspoons Smoked Salt (page 44), 
commercial smoked salt, or coarse 
salt, either kosher or sea salt 

1 medium fennel bulb, stalks trimmed 
off and bulb cut into 1-inch dice 

1 medium to large onion, cut into 1-inch 
dice 

About 1 tablespoon olive oil 


1 pound orzo pasta 


At least 11⁄2 hours and up to a day before 
you plan to roast the pork loin, season it. Pull 
a few little sprigs of the rosemary off the 
branches. Poke the branches through the 
pork loin from end to end, spacing them 
somewhat evenly. Into the holes, or any natu- 
ral small pockets in the meat, push in the re- 
maining rosemary sprigs. Rub down the 
pork with the garlic and salt, again poking it 
into any crevices or cavities in the meat. 

Place the pork loin in a large zippered 
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plastic bag, seal, and refrigerate until about 
30 minutes before you plan to cook. Let it sit 
at room temperature before proceeding. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
heat to medium (4 to 5 seconds with the hand 
test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on the 
pork loin, using the spit’s tip to begin run- 
ning the roast onto the spit. Try to thread it 
on with the spit going directly through the 
center. Secure the end of the loin to the first 
prong. Now slide on the second prong and at- 
tach it to the other end of the pork. 

Position the roast in the center of the spit 
and tighten the bolts on the prongs. If your 
rotisserie has a counterweight that fits in the 
spit or its handle, secure it in place. Attach 
the spit to the motor. 

Place a shallow drip pan under the roast 
to catch the drippings. (If your rotisserie sits 
directly over the fire, keep the pan as small 
as possible to avoid blocking much of the 
heat. This may increase the projected cook- 
ing time by a few minutes.) Place the fennel 
and onion in the drip pan, toss with the oil, 
and place under the pork loin. Turn on the 
power. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Cook for about 
144 to 11⁄2 hours depending on the rotisserie 
and thickness and density of the meat. About 
halfway through the cooking, baste once 
with the pan drippings. (If there are hardly 
any, use a few tablespoons of melted butter 
or olive oil instead, then baste a second time 
about 15 minutes later.) Roast until an 
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instant-read thermometer, inserted deep into 
the loin, reads 150°F to 155° F. 

Meanwhile, cook the orzo according to 
the package directions. When done, toss it 
with the cooked onion and fennel and pan 
drippings. Spread the orzo mixture out on a 
platter. When the pork is ready, place it on 
the orzo. Cover loosely and let sit for 10 min- 
utes before carving. Degrease the warm pan 
drippings to serve along with the meat if you 
wish. 

Serve everyone some of the orzo and veg- 
etables topped with thin slices of the pork 
roast. If you degreased the drippings, drizzle 
them over each portion. If the hole the spit 
leaves in the slices bothers you, disguise it 
with some of the rosemary sprigs. 


Cubano Sandwiches Use any leftover 
pork to make an improvised Cuban sand- 
wich. Use Cuban bread, a big soft-crusted 
roll, or a split chunk of Italian bread. Smear 
with yelow mustard, mayonnaise, and a big 
spoonful of black beans, then pile on pork 
slices, thinly sliced ham, Swiss cheese, and 
lots of thin dill pickle slices. Toast in a sand- 
wich press, in a skillet, or on a griddle until 
golden brown with melted cheese. 


Italian Pork Hoagies Another scrumptious 
sandwich for leftovers. Use split chunks of 
Italian bread, something soft in the center 
and crusty outside, like the nationally avail- 
able LaBrea bread. Make a relish out of about 
1 cup chopped steamed broccolini, broccoli 
raab, or broccoli (or instead use about 112 
cups arugula) mixed with enough chopped 
peperoncini to give some tang, then mix in 
some of the vinegar from the jar and add a 


PORK WITH PERSONALITY 337 


a New Mexico Matanza 


Spit-Roasted Pork Loin, Sangre de Cristo Style 


Posole (hominy) with red chile sauce 


Calabacitas Skewers with Cumin Butter (page 437) 


Pintos with Black Pepper and Beer (page 494) 


Flour tortillas - 
Flan (page 520) 


few splashes of olive oil. Use 2 provolone 
cheese slices per sandwich. Arrange one 
slice on a section of bread. Top with lots of 
thin pork slices and as much of the relish as 
the sandwich will hold. Add the second 
cheese slice and the top section of bread. 
Toast in a sandwich press, in a skillet, or on a 
eriddile until golden-brown with melted 
cheese. 





spit-Roasted Pork 
Loin, Sangre de 
Cristo Style 


In the mountains of New Mexico, tradi- 
tional celebration fare during winter hog- 
butchering season was a spit-roasted leg 
of pork. On a contemporary grill rotisserie, 
a pork loin is much easier to manage and 
still feeds a group, if a smaller one. Sage, 
marjoram, garlic, and chile were and still 
are popular seasonings in the area. 





COOKING METHOD } ROTISSERIE ROASTING 


Serves 6 


Herb and Garlic Paste 
ify cup tightly packed fresh sage or 


marjoram leaves ora 
combination 

2 tablespoons chopped garlic 

1 tablespoon coarse salt, either kosher or 
sea salt 

2 teaspoons ground dried mild to 
medium red chile, such as New 
Mexican or ancho 


One 3-pound boneless pork loin roast, 
Kurobuta or other well-marbled 
heritage pork if available, any surface 
fat left on- 





At least 11⁄2 hours and up to a day before 
you plan to roast the pork loin, season it. Pre- 
pare the paste, combining the sage and garlic 
in a blender. When finely chopped, add the 
salt and chile and process until combined 
into a thick puree. Smear the paste heavily 
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over the loin and into any natural small 
pockets in the meat. 

Place the pork loin in a large zippered 
plastic bag, seal, and refrigerate until about 
30 minutes before you plan to cook. Let it sit 
at room temperature before proceeding. 

Fire up the rotisserie, removing the spit 
first if it’s in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
heat to medium (4 to 5 seconds with the hand 
test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on the 
pork loin, using the spit’s tip to begin run- 
ning the roast onto the spit. Try to thread it 
on with the spit going directly through the 
center. Secure the end of the loin to the first 
prong. Now slide on the second prong and at- 
tach it to the other end of the pork. 

Position the roast in the center of the spit 
and tighten the bolts on the prongs. If your 
rotisserie has a counterweight that fits in the 
spit or its handle, secure it in place. Attach 
the spit to the motor. 

Place a shallow drip pan under the roast 
to catch the drippings. (If your rotisserie sits 
directly over the fire, keep the pan as small 
as possible to avoid blocking much of the 
heat. This may increase the projected cook- 
ing time by a few minutes.) Turn on the 
power. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Cook for about 
11⁄4 to 142 hours, depending on the rotisserie 
and the thickness and density of the meat. 
About halfway through the cooking, baste 
once with the pan drippings. (if there are 
hardly any, use a few tablespoons of melted 





butter instead, then baste a second time 
about 15 minutes later.) Roast until an 
instant-read thermometer inserted deep into 
the loin reads 150°F to 155°F. Let the pork sit 
for about 10 minutes. 


A New Mexico 
Matanza 


Before the twentieth century, 
Americans all across the country 
butchered hogs in the winter, relying 
on the cold to help keep the meat 
from spoiling as it was processed. In 
Spanish colonial New Mexico, 
families and friends gathered for a 
matanza, a traditional party that 
accompanied the work. While 
preparing much of the pork to eat 
later in preserved forms, they also 
feasted on some of the meat. 
Los Lunas resident Steve Otero, 
president of the Valencia County 
Hispano Chamber of Commerce, 
keeps the tradition alive today as a 
charitable fund-raising activity. 
When we met up with Steve, 
he was supervising the cooking 
of five hogs that had been butchered 
a day earlier. He and his friends 
cooked small cubes of meat, or 
carnitas, in ancient metal discadas, 
which resemble woks on legs. The 
skin went into boiling cauldrons to 
cook down to chicharonnes, and in 
other vats red chile sauce and whole 
pinto beans simmered slowly. 
Hundreds of people joined the 
festivities and had a grand time 


pigging out. 
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Degrease the warm pan drippings to driz- 
Zle over the pork if you wish. Slice the meat 
thinly and serve. 


Spiral-Stuffed 
Pork Loin 


If you don’t have a rotisserie, this pork loin 
is a better option for covered grill roasting 
than the previous loins. Without the con- 
tinually turning spit to move around the 
internal juices, we compensate by filling 
the loin with a spiral of exuberant ingredi- 
ents that add extra moisture and flavor. 
You first cut the roast so that it is reduced 
to a flat even rectangle. The filling of 
herbs, bell peppers, olives, capers, and 
greens makes a pinwheel once the loin is 
sliced. For additional or substitute fillings, 
consider soft dried plums or apricots, 
chopped prosciutto, crumbled cooked 
sausage or pancetta, or butter-sauteed 
apple or persimmon slices. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 or more 


One 3-pound boneless pork loin roast, 
Kurobuta or other well-marbled 
heritage pork if available, any surface 
fat left on 

2 teaspoons fruity olive oil 

Coarse salt, either kosher or sea salt 

About 3⁄4 cup blanched and drained 
spinach or chard leaves 
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15 cup packed grated Parmesan 

cheese . 

2 tablespoons chopped flat-leaf 
parsley 

1 tablespoon drained and rinsed 
capers, or pitted briny green olives, 
coarsely chopped 

1 roasted or grilled red bell pepper, 
peeled, seeded, and cut into julienne 
strips 

1 tablespoon minced fresh thyme, 
marjoram, or summer savory leaves 


Lay the pork on a work surface. You will 
be cutting it so that you end up with a flat 
rectangle. With a large slim knife, slice into 
the loin about 42 inch from one of the long 
sides. Make the cut the length of the roast, 
1% inch deep. Take your time, continuing to 
hold the knife so that you are cutting the 
meat 4 inch thick and unrolling it as you go. 
You will end up with a flat even rectangle 
W inch thick. Rub the top side with 1 teaspoon 
of the oil, then sprinkle lightly with salt. 

Prepare the grill for grill roasting, making 
a hot fire in about half of the grill and leaving 
the other half unheated. In case you’re work- 
ing with a gas grill with 3 burners, turn 
2 burners to high and leave the third off. If 
your gas grill has 2 burners, one in front, one 
in back, make the fire in the back portion of 
the grill. In a charcoal grill, build a hot fire 
under one side of the grate and leave the 
other half unheated. 

Place a portable oven thermometer (avail- 
able from any kitchen supply store) on the 
unheated portion of the cooking grate, close 
enough to the front that you will be able to 
read it. Don’t rely on your grill’s built-in ther- 
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mometer, because you want to measure the 
temperature only on the unheated side. Close 
the grill and bring the temperature to ap- 
proximately 450°F. (Some low-powered gas 
grills won’t reach the ideal 450°F starting 
temperature. If you have waited what you 
consider an appropriate amount of time for 
your grill to heat fully, and the temperature 
has stopped climbing, note the temperature. 
For every 10 degrees under 450°F, plan to add 
at least 5 minutes to the overall cooking time 
of 60 to 75 minutes.) 

Position the pork rectangle so that it is 
running lengthwise. The fillings will run in 
vertical rows. Start with the spinach, begin- 
ning the row about 1 inch from one of the 
rectangle’s short sides. Make the row of 
spinach about 2 inches wide. Then make a 
row right beside it of the cheese, then the 
parsley and capers together, followed by the 
bell pepper, arranged to within about 1 inch 
of the other short side. Scatter the thyme over 


Delight-ful 
Smoke 


in Jamaica, jerk foods are 
traditionally cooked over the local 
pimento wood. To replicate that 
flavor, Candace Weaver of BBQers 
Delight (bbqrsdelight.com, 877-275- 
9591) suggests using a combination 
of the company’s cherry and hickory 
wood pellets. You can also add to 
your wood a handful of allspice 
berries, soaked in water for at feast 
20 minutes, to create a more 
aromatic smoke. 





ce a es AAR Ara NN ee Ach SAAANABAR ANAND DIANA AaAAAN pAALAAANANAA RO AAA IADR AAANNARD NAIA AAS IANANAANANAANAANNAAAABNARARARAANRIAANAAAAMAANAI NIAAA IAANS AAD RAD NIE NAARRINAE KAA IRINA AARRRNE SANA ROMA A PRED ARAARA DS 1 BASRA DEORE DANO RRLODNNDODRNDODA DAPHNE i aa 


the whole filling. Begin to roll up the pork 
from the side with the bell pepper, rolling it 
up snugly without squeezing it together. Se- 
cure it with kitchen string tied around it in 
several places. Pat with the remaining oil and 
sprinkle with salt. 

Preferably wearing heatproof washable 
mitts, place the stuffed roast directly on the 
cooking grate behind the thermometer, seam 
side down. 

After 15 minutes, rotate the roast a half 
turn for even cooking. Adjust the heat down 
to 325°F. (On a gas grill, simply lower the 
heat; on a charcoal grill, close vents and 
spread out the charcoal as necessary.) Cook 
for 45 to 60 minutes longer, until the pork is 
crisp and well browned and an instant-read 
thermometer stuck deep into the meat reads 
150° F to 155 F. 

Cover loosely with foil and let sit for 10 
minutes, then carve and serve. 


Jerk Pork Loin 


We’ve tried this lively Jamaican specialty 
with just about every cut of pork, with all 
manner of cooking methods, and with dry 
seasonings and wet. This approach gives 
us the closest approximation to the taste 
we’ve found on the island, where the meat 
is often cooked on box springs covered 
with a piece of metal sheeting over a lazy 
pit fire. 


COOKING METHOD | SMOKING 


Serves 6 to 8 
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Jamaican Jerk Paste 


1 bunch of scallions, both white and 
light green parts, roughly chopped 
1 thumb-sized chunk fresh ginger 
2 tablespoons fresh thyme leaves 
2 to 3 fresh Scotch bonnet or habanero 
chiles, seeded 
2 tablespoons vegetable oil 
14 cup dried onion flakes or 
z tablespoons onion powder 
11⁄2 tablespoons freshly ground black 
pepper 
1 tablespoon ground allspice 
1 tablespoon packed brown sugar 
2 teaspoons ground cinnamon 
1 


teaspoon freshly grated nutmeg 


One 31⁄2- to 4-pound boneless pork loin 
roast, Kurobuta or other well- 
marbled heritage pork if available, 
any surface fat left on 

Juice of 2 to 4 limes 

One 12-ounce bottle or can beer 
(Jamaican Red Stripe if available, to 
keep with the theme), optional 


1 tablespoon vegetable oil 


The night before you plan to cook, com- 
bine the paste ingredients in a food processor 
and process until a paste forms. Avoid stand- 
ing right over the processor or the Scotch 
bonnet fumes may overwhelm you. 

With a small narrow knife, cut small 
holes at least an inch into the pork at approx- 
imately 2-inch intervals. Keep the cuts small 
on the surface, about the width of the knife it- 
self. Wearing rubber gloves, massage the 
pork well with the paste, poking the mixture 


down into the knife cuts, Transfer the pork to 
a large zippered plastic bag, seal, and refrig- 
erate it overnight. 

Before you begin to cook, take the pork 
from the refrigerator. Let the pork sit uncov- 
ered at room temperature for about 45 min- 
utes. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F-. 

If you plan to baste the pork, mix the lime 
juice with the beer. 

Warm the oil in a heavy skillet over high 
heat. Add the pork and sear well on all sides. 

Transfer the pork (minus the skillet) to 
the smoker and cook it for about 142 hours 
per pound, or until the internal temperature 
reaches 160°F to 165°F (a little higher than for 
most pork loin recipes). Mop the meat with 
the beer and lime every 50 to 60 minutes in a 
wood-burning pit or as appropriate for your 
style of smoker. 

Remove the pork from the smoker and let 
it sit for about 15 minutes, until cool enough to 
handle. Slice the pork or pull off chunks of the 
meat, then either shred or chop them as you 
like. If you didn’t use the lime juice to mop the 
meat, pour some or all of it over the pork now. 


Grill-Roasted 
Crown Pork Roast 


The crown roast is a ring of juicy pork 
chops, formed by tying two rib sections 
from the loin into a round after making a 
cut through the chine bone between the 
ribs. Nothing beats it for an elegant twist 
on outdoor entertaining. Many butchers 
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stock the roasts during the holiday sea- 
son, but at other times call ahead a couple 
of days to order one. 


COOKING METHOD COVERED GRILL 
ROASTING 


Serves 12 


serious Salt-and-Pepper Rub 
2 tablespoons coarse salt, either kosher or 
sea salt 


1 tablespoon coarsely ground black 
pepper, preferably Tellicherry 


One 8- to 9-pound crown pork roast (12 to 
14, chops) 

2 tablespoons Worcestershire sauce 

Vegetable oil spray 

Wild Rice Dressing (page 487) 


The night before you plan to cook the 
roast, stir together the spices in a small bowl. 
Massage the roast well with the Worces- 
tershire sauce and then with the rub. Take 
the time to rub both in the nooks between the 


See 


chops. ‘Transfer the roast to a large zippered 
plastic bag, seal, and refrigerate it overnight. 

Before you begin to cook, remove the 
roast from the refrigerator, place it in a bak- 
ing dish not much larger than it, and spray 
with oil. Let the roast sit uncovered for 40 to 
45 minutes. 

Prepare the grill for covered grill roasting, 
creating a hot fire in about half of the grill 
and leaving the other half unheated. In case 
you're working with a gas grill with 3 burn- 
ers, turn 2 burners to high and leave the third 
off. If your gas grill has 2 burners, one in 
front, one in back, make the fire in the back 
portion of the grill. In a charcoal grill, build a 
hot fire under one side of the grate and leave 
the other half unheated. 

Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cooking 
grate, close enough to the front that you will 
be able to read it. Don’t rely on your grill’s 
built-in lid thermometer, because you want 
to measure the temperature only on the un- 
heated side. Close the grill and bring the 
temperature to approximately 450°F. (Some 


a Christmas Dinner from the Great Outdoors 


- Store-bought cold-smoked salmon on endive spears with creme 


fraiche and dill 


Grill-Roasted Oysters (page 250) 
Grill-Roasted Crown Pork Roast 


Wild Rice Dressing (page 487) 


` Grilled Glazed Mushrooms (page 440) ` 


Sauté of Brussels sprouts and chestnuts 





Bakery-made biche de Noél (Yule tog) | 
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low-powered gas grills won’t reach the ideal 
450 F starting temperature. If you have 
waited what you consider an appropriate 
amount of time for your grill to heat fully, 
and the temperature has stopped climbing, 
note the temperature. For every 10 degrees 
under 450° F, plan to add at least 5 minutes to 
the overall cooking time of 80 to 90 minutes.) 

Preferably wearing heatproof washable 
mitts, place the pan with the roast just be- 
hind the thermometer. Close the cover. After 
25 minutes, check to see whether the surface, 
in and around the crown, is well seared. If 
not, continue cooking for several more min- 
utes at 450°F. Rotate the pan a half turn for 
even cooking. 

Reduce the heat to 325°F. (On a gas grill, 
simply turn down the heat; on a charcoal 
grill, close the vents and spread out the char- 
coal as necessary.) Continue cooking for 
about 50 to 60 minutes more. Open the grill 
only briefly, as needed to check the oven 
thermometer, because it could add consider- 
ably to the cooking time. If the top bones are 
getting really dark, wrap a small circle of foil 
just around them. (Don’t do this at the start, 
though, or the foil may interfere with the 
meat’s browning.) 

With a premium cut of meat such as this, 
we strongly recommend cooking it to an in- 
ternal temperature of no more than 150°F (we 
prefer 147°F ourselves), as checked with an 
instant-read thermometer sunk deep into the 
meaty portion of the roast. (Be sure to avoid 
hitting a bone with the thermometer probe.) 
The temperature will still rise about 5 de- 
grees after you remove it from the heat. Re- 
move the roast from the grill and set the meat 
on a carving board or platter for serving. 
Cover the roast loosely with foil and let it rest 
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at room temperature for at least 15 minutes 
for the juices to redistribute throughout the 
meat. 

Pour off any collected drippings from the 
pan into the wild rice dressing. Spoon as 
much of the wild rice into the center cavity as 
you can mound up easily and present the 
roast at the table for all to admire. Carving 
the roast is a breeze; simply slice downward 
between the bones to cut into individual 
chops. You'll still have a hint of pink at the 
very center. Serve some of the wild rice 
dressing with each portion of meat, using 
what was left in the pan as well as what you 
have used to fill the center. 


Grill-Roasted Pork Crown Roast with 
Herbes de Grillade Replace the Worces- 
tershire sauce with olive oil and substitute 
Herbes de Grillade (page 30) for the dry rub. 
Instead of serving wild rice stuffing, offer this 
with a rich potato gratin or other potato dish 
on the side. 


Double-Smoked 
Ham 


Take one fully cooked, standard wet- 
cured store-bought ham, a pretty bland 
hunk of meat. Add some alchemy by 
plunking the ham into a smoker for a few 
hours, not only intensifying the original 
smoke tang but eliminating much of the 
water and significantly boosting the ham 
flavor. Doneness isn’t an issue, since the 
ham is already fully cooked, so smoke it 
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as long as you like. We suggest a mini- 
mum of 3 hours for a light smoke taste 
and up to a day for a much heavier, drier 
dose. If you like, stud the ham before 
smoking with cloves or stuff with slivered 
garlic cloves or assertive fresh herbs like 
rosemary or sage. Perfect for any buffet, 
holiday or otherwise. 


COOKING METHOD | SMOKING 


Serves 10 to 12 with leftovers 


One 12-pound bone-in fully cooked 
unsliced ready-to-eat ham 


Mustard Paste 
14 cup plus 2 tablespoons Dijon or spicy 
brown mustard 
14 cup yellow mustard 
1 tablespoon cracked mustard seeds 
2 teaspoons cracked black peppercorns 
1 teaspoon coarse salt, either kosher or 
sea salt 


Ham Mop, optional 


1442 cups chicken stock 
1/4 cup pure maple syrup 


a Summer Patio Breakfast 


14 cup Dijon, spicy brown, or yellow 
mustard 


2 tablespoons vegetable oil 


The night before you plan to smoke the 
ham, score the top fatty side of the meat in 
wide crisscross cuts through the fat layer, 
about 1⁄4 to 42 inch deep. Set the ham on a 
large plastic bag, one big enough to pull up 
easily around the ham. Combine the paste 
ingredients in a medium bowl. Using clean 
hands, smear the paste all over the ham. Pull 
the bag up and around the ham and stash it 
in the refrigerator overnight. 

Before you begin to smoke, take the ham 
from the refrigerator and let it sit at room 
temperature for 45 to 60 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

If you plan to baste the ham, mix the mop 
ingredients with 1 cup water in a saucepan. 
Warm the mop over low heat. 

Transfer the ham to the smoker. We put it 
straight into the smoker on its own, but you 
can place it in a heavy-duty foil pan or other 
smokeproof pan for a little easier maneuver- 
ing and cleanup. Cook for 5/2 to 6 hours, 
basting the meat with the mop about once an 
hour in a wood-burning pit or as appropriate 


Sizzling Ham Steaks with Apple-Chipotle Glaze 


Soft-boiled eggs in egg cups 


Biscuits hot from the oven with unsalted butter 


Melon or Peach Slushes (page 84) 
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in your style of smoker. The ham is ready 
when thoroughly heated through and in- 
fused with smoke flavor. It the ham isn’t in a 
pan, be sure to use mitts you can wash easily 
to remove it from the smoker. 

Let the ham sit for at least 20 minutes be- 
fore carving it into thin slices. People will love 
the ham any way and at any temperature. Per- 
sonally, we prefer this ham cooled to room 
temperature, wrapped and refrigerated for 
one day, then served cool in very thin slices. 


Double-Smoked Apricot-Glazed Ham 
Instead of rubbing with the mustard paste, 
flavor with either Chile-Spiced Masala (page 


Ideas for 
Smoked Ham 
Leftovers 


* Add slivers of ham to mashed sweet po- 
tatoes or scalloped potatoes. 


* Put cubes or bite-sized chunks of ham in 
any bean soup or other bean or lentil dish. 


Use minced leftover meat to make a ham 
butter. Mix about 1/2 cup ham into 1 cup 


softened butter and use as a spread on 
crackers, toast, or split biscuits, served as 
an appetizer. 


Fix a ham dip. Mix together 1 cup chopped 
ham, 8 ounces softened cream cheese, 
1 to 2 tablespoons tomato-based barbe- 
cue sauce, a minced garlic clove or two, 
and, depending on your mood, maybe a 
little onion, scallion, or pickled or fresh 
jalapeno or serrano chile. Bake at 375°F 
until bubbly, 15 to 20 minutes. Serve with 
crackers or cucumber rounds. 


31) or Sweet Southern Pork Rub (page 25). For 
the glaze, combine 4 cup apricot jam or pre- 
serves, 1 tablespoon cider or white vinegar, 
and '2‘teaspoon dry mustard. Brush on the 
ham twice during the hour before you plan to 
remove it from the smoker. Should you want 
to use a mop while cooking, mix one 12- 
ounce can apricot nectar, 3 tablespoons veg- 
etable oil, and 2 teaspoons dry mustard with 1 
cup water and warm it over low heat. 


Sizzling Ham 
Steaks with App 
Chipotle Glaze 


We grill these hearty ham steaks for a 
breakfast cookout when we have over- 
night guests or just want something spe- 
cial for ourselves in the morning. Quick 
and simple, they also work fine for other 
meals. 


le- 


COOKING METHOD ! GRILLING 


Serves 6 





Glaze 


1⁄2 cup apple jelly, warmed 
1 tablespoon yellow mustard 
1 canned chipotle chile, minced, plus 1 to 
2 tablespoons liquid from the can 


Three 1-pound fully cooked bone-in ham 
steaks, about ' inch thick 





Fire up the grill, bringing the tempera- 
ture to medium-high (3 seconds with the 
hand test). 
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Stir together the glaze ingredients in a 
small bowl. If too thick to stir very easily, add 
a bit of warm water. 

Grill the ham steaks uncovered over 
medium-high heat for 7 to 9 minutes total. 
Turn to face the fire twice on each side. 
Brush each side heavily with glaze when you 
turn it up for the first time. Each time the 
ham steaks are flipped, rotate a half turn to 
get crisscross grill marks. Slice thinly and 
serve right away. 





Cumin-Rubbed 
Pork Kebabs with 
Mangoes and 
Onions 


Pork and mango make a scrumptious pair 
skewered together for the grill. We en- 
liven the mix a little more here with 
onions and a dusting of earthy cumin. 


COOKING METHOD | GRILLING 


Serves 6 


Salt and Cumin Rub 
2 tablespoons coarse salt, either kosher 
or sea salt 
14 teaspoons cumin seeds, toasted in a 
dry skillet and ground 
144 to 154 pounds boneless pork loin, cut 
into 1-inch cubes 


Mango Vinaigrette, optional 


If cup mango juice, fresh, bottled, or 
thawed frozen 


'y cup fruity olive oil 
2 tablespoons fresh lime juice 
1% teaspoon coarse salt, either kosher or 
sea sall, or more to taste 


Freshly ground black pepper 


1 medium white or yellow onion, cut 
into 14-inch chunks 
1 medium red onion, cut into 1-inch 
chunks 
2 to 3 large mangoes, ripe but not 
mushy, cut into 94-inch cubes 
Long metal skewers 


Vegetable oil spray 


Combine the dry rub ingredients in a 
small bowl. Sprinkle the pork with the dry 
rub, using about half of it. Let the pork sit 
covered at room temperature for about 20 
minutes. 

If you plan to use the vinaigrette, whisk 
the ingredients together in a small bowl. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Divide the pork cubes, onions, and man- 
goes into 6 portions and thread them on the 
skewers. Arrange several onion and mango 
pieces together on the skewers, preferably in 
alternating colors, and push them together 
tightly so that they don’t dry out before the 
pork is cooked through. Sprinkle the kebabs 
with the remaining dry rub, then spray them 
with oil. 

Grill the kebabs uncovered over medium 
heat for 12 to 14, minutes, until the meat is 
barely white at its center with clear juices. 
Turn the kebabs every few minutes to cook 
evenly on all sides. 
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Serve the kebabs immediately. Give the 
vinaigrette another stir, then pass to serve 
over the kebabs. 


Cumin-Rubbed Pork Kebabs with Corn 
and Onions Replace the mangoes with 2 
large ears corn, fresh or frozen, husked and 
cut into 12 to 16 rounds. If you like, brush with 
Texas Ranch Barbecue Sauce (page 51) in the 
last few minutes of cooking or serve it along- 
side the kebabs. You won’t need the mango 
vinaigrette. 


Barbecued Brats 


With their heady mix of spices—which can 
include coriander, caraway, nutmeg, black 
pepper, and ginger—bratwursts barbecue 
great. Serve them with a couple of pots of 
pungent mustard, making at least one a 
coarse-ground variety. If you would really 
rather have grilled brats, see the instruc- 
tions with the Brew-Marinated Brats on 
Kaiser Rolls (page 182). 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 


Twelve 4- to 6-ounce fresh bratwursts 
Vegetable oil 
1 to 2 teaspoons Oktoberfest Wurst Rub 
(page 29), optional 
2 or more kinds of mustard 


Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 
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Party-Time Tip 


Barbecued and grilled 
sausages make flexible party 
fare. For starters, nibbles, and 
snacks, cut into chunks and 
serve with an array of 
mustards or barbecue sauce 
and maybe a few grilled 
scallions. Wrapped in a 
tortilla, flatbread, or bun, 
they'll keep a hungry 
pitmaster or feisty grandchild 
sustained. Also consider 
cooking a half dozen varieties 
for a party entree and let every 
one experiment with various 
breads and condiments to find 
their favorite. The numerous 
styles of sausages on the 
market today give you an 
extensive range of 
possibilities. 





Rub the brats lightly with oil and sprinkle 
them with rub if you wish. Let the brats sit at 
room temperature for 20 minutes. 

Transfer the brats to the smoker and cook 
for 144 to 11⁄2 hours, depending on size, or 
until the skin of the sausage looks ready to 
pop. Serve hot, with mustards. 


Barbecued Brats ‘n’ Kraut Sauté a couple 
of cups of drained sauerkraut with a chopped 
small onion and a chopped small unpeeled 
tart apple in 2 tablespoons butter until the 
onion and apple are tender. A couple of tea- 
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spoons of brown mustard, 1⁄2 cup beer, or a 
sprinkling of caraway seeds is a good addi- 
tion, too. Serve as a bed for the brats. 


Barbecued Italian Sausage Spicy Italian 
links find their way into our smoker about 
as often as brats. Coat with oil, but skip the 
dry rub. Cook in the same fashion, then 
serve plated with a little marinara sauce or 
on split Italian rolls with thin slices of pro- 
volone. 


smoky 
Hot Links 


In Texas Bar-B-Q joints, “hot links” are 
as popular as brisket-a legacy of the 
German-American butchers in central 
Texas who played a leading role in devel- 
oping barbecue in the state. To replicate 
the sausages at home, you'll need hog 
casings and a meat grinder, a meat- 
grinding attachment for a mixer, or a sym- 
pathetic butcher. Nothing’s better with a 
warm German-style potato salad. 


ee 


COOKING METHOD | BARBECUE SMOKING 


Makes about twenty-four 4-ounce sausages, 
serving about 12 


southwest Sizzler 
z tablespoons ground dried mild to 
medium New Mexican red chile 
1/4 tablespoons ground dried chipotle 
chile 
11⁄2 tablespoons ground ancho chile 
212 teaspoons ground cumin 


214 teaspoons coarse salt, either kosher or 
sea Salt 


4, pounds boneless pork butt, with fat 
2 pounds boneless beef chuck, with fat 
1 large onion, minced 

6 garlic cloves, minced 

1 tablespoon crumbled dried sage 


About 4 yards hog sausage casings, soaked 
in several changes of cool water 


Vegetable oil 
At least the evening before you plan to 


barbecue the sausages, combine the dry rub 
ingredients in a smal! bowl. 


a Texas Hill Country Hoedown 


Smoky Hot Links or Smoky Venison Hot Links 


Lone Star Barbecued Brisket (page 382) 


Chile Rellenos (page 411) 


Pico de Gallo Rice (page 492) 


Corn Muffins (page 500) 


Praline Bars (page 521) 
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Casings to Go 
Hog Wild 


Sausage casings are the intestines of 
various animals. For our link sausage 
recipes, you'll need hog Casings, 
which make a sausage of 3⁄4 to 1 inch 


in diameter. Any butcher should have 
them or at least be able to get them 
easily. They’re typically brined or 
salted. Soak the casing in several 
changes of water for over an hour 
or so. Run some water through 
each casing as well to eliminate 
the remaining salt from the inside. 





Grind the pork and beef together, using the 
coarse-grind blade of a meat grinder, or ask 
your butcher to do this. Add the onion, garlic, 
dry rub, and sage and mix with clean hands. If 
you wish, grind the mixture again for a finer 
texture. Refrigerate, covered, overnight. 

With the stuffing attachment of a meat 
grinder, stuff the cold (this is important) 
sausage mixture into the casings, making 
links about 1 inch thick and 5 inches long. 
Work quickly to keep the fat from softening, 
which makes the mixture harder to stuff 
evenly. With your fingers, twist the casing 
and, if you’re the fastidious type, tie off the in- 
dividual sausages with kitchen string. Cut 
between the links. If you end up with any air 
bubbles, prick the casing in those spots with 
a needle. The sausage is ready to barbecue, 
but it can be refrigerated for several days or 
frozen for at least a month. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 


Rub the sausages lightly with the oil. 
Transfer the links to the smoker and cook for 
2 to 244 hours, until the skin of the sausage 
looks ready to pop. Cut one of the sausages 


open to check for doneness. Serve hot. 
ê 


Smoky Venison Hot Links Another cen- 
tral Texas favorite. Replace the beef with 
venison and add 4 tablespoons (1⁄2 stick) un- 
salted butter to the sausage mixture. 


South Louisiana 
Boudin 


South Louisiana produces some of the 
country’s best charcuterie. Among the 
varied specialties, the most unusual may 
be boudin blanc, a Cajun pork and rice 
masterpiece eaten at all hours of the 
day as a snack or a meal. Our version, 
which involves several steps that can be 
spread over a couple of days, isn’t ex- 
actly traditional, but the scrumptious re- 
sult will transport you directly to Cajun 
country. 


COOKING METHOD | SMOKING 


Makes about 36 links, serving 12 or more 


One 25⁄4- to 3-pound boned pork butt 
2 large onions, preferably yellow, each 
quartered 
Vegetable oil spray 
2 teaspoons coarse salt, either kosher or 
sea salt 
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a Cajun Country Dinner 


South Louisiana Boudin 





Cane-Charred South Louisiana Shrimp (page 239) 


Sautéed greens with pepper vinegar 


Bread pudding 


Steaming cups of chicory coffee 

















Rice 
2 cups raw long-grain rice 
1 quart chicken stock 
5 cup minced celery 
1⁄5 cup minced green bell pepper 
2 tablespoons butter, preferably 
unsalted 
Coarse salt, either kosher or sea salt, to 


taste 


2 plump garlic cloves, minced 
1 cup finely chopped scallion, tops 
included 
1 tablespoon coarse salt, either kosher or 
sea Salt, or more to taste 
1 tablespoon ground black pepper, 
preferably noi freshly ground, or 
more to taste 
1 teaspoon cayenne, or more to taste 
12 cup whipping cream or half-and-half 
About 4 yards hog sausage casings, soaked 
in several changes of cool water 


Vegetable oil for panfrying 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Cut the pork into 4 or 5 roughly equal 
chunks. Leave the fat on the meat. Place the 


onions in the bottom of a medium smoke- 
proof dish and spray their surface with oil. 
Place the pork chunks over the onions, sprin- 
kle the salt over the pork, and pour 1 cup 
warm water over the onions. Smoke until the 
pork chunks are very tender, about 19⁄4 to 
2 hours. 

While the pork is smoking, prepare the 
rice for the filling. Combine the ingredients 
in a medium to large saucepan and bring just 
to a boil over high heat. Cover the pan and 
reduce the heat to medium-low. Cook for 13 
to 15 minutes, until no more steam escapes 
from the pan. Set the covered pot aside to 
steam undisturbed for 15 minutes more. Fluff 
the rice with a fork, then let it sit uncovered 
to cool. 

When the pork butt chunks are ready, re- 
move them from the cooking liquid. Strain 
the liquid and add water if needed to make 
2 cups. 

Working in batches, use a meat grinder 
(with a medium disk) or a food processor 
to grind or finely chop the pork (still with 
the fat), cooked onions, and garlic. Transfer 
the mixture to a large bowl. Stir in the pre- 
pared rice, scallion, salt, black pepper, and 
cayenne. Pour in the cream and 1 cup of the 
pork-cooking liquid and mix it in well. You 
want the filling to be moist but not runny. 
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Add more or all of the cooking liquid as 
needed to get the proper consistency. Taste 
and adjust the seasoning if you wish. The fi- 
nal flavors will meld further, but now is the 
time to add more salt, pepper, or cayenne. 
Chill the filling for at least 1 hour and up toa 
day. (You can speed up the process by using 
the freezer to chill the filling if you wish. Just 
don’t let it actually freeze.) 

Leave the boudin filling in the refrigerator 
until just before you plan to stuff it into the 
casings. Using the stuffing attachment of a 
meat grinder or stand mixer, stuff the fillings 
into the casings. Work quickly to keep the fat 
from softening, which makes the mixture 
harder to stuff evenly. You should be able to 
make 30 to 36 sausages about 1 inch in diam- 
eter and 5 inches long. With your fingers, 
twist the casings and, if you’re the fastidious 
type, tie off the individual sausages with 
kitchen string. Cut between the links. Prick 
any air bubbles with a needle. (You can pro- 
ceed to the next step, poaching the boudin, at 
this point or cover and refrigerate for up to 
another day.) 

Poach the boudin. Bring a large pot of hot 
water to a simmer and add the boudin. Ad- 
just the heat to keep the water at just a bare 
simmer, showing only an occasional! break- 
ing bubble. Cook for about 15 minutes. (Some 
or all of the boudin can be cooled briefly, 
then wrapped and refrigerated for later use.) 

Shortly before you plan to serve the 
boudin, sauté as much of it as you wish to 
eat. Warm about 1⁄4 inch of oil in a heavy 
skillet over medium heat. Brown the boudin 
lightly on all sides, about 5 minutes. 

Serve the boudin warm. Some people eat 
the boudin with the casing on. Most folks, 


however, squeeze the <soft filling from the 
casing into their mouths—a casual, messy 
method that’s perfectly effective. Enjoy. 


Mexican Chorizo 


One of the world’s most vibrant sausages, 
south-of-the-border chorizo is a personal 
favorite of ours for smoking. The meat 
mixture holds together well as patties be- 
fore and after smoking, so you don’t need 
to turn this into links. If you prefer 
sausage mild rather than spicy, cut some 
of the chile. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 or more 


2 pounds pork butt, with fat, plus 
'f pound additional pork fat 
(fatback), ground by your butcher or 
with a meat grinder at home 
z tablespoons ground dried mild to 
medium red chile, such as ancho 
1/4 tablespoons coarsely ground dried 
mild to medium red chile, such as 
molido, or more of the same chile 
used above 
Juice of 1 medium orange 
'4 cup cider vinegar 
8 plump garlic cloves, minced 
2 teaspoons coarse Salt, either kosher or 
sea Salt 
1'4 teaspoons dried oregano, preferably 
Mexican 
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11⁄2 teaspoons ground cumin 


11⁄2 teaspoons ground Mexican cinnamon 


(canela) or other ground cinnamon 


Chorizo Mop, optionai 


Juice of 1 medium orange 
'4 cup cider vinegar 


2 teaspoons vegetable oil 


At least the evening before you plan to 
smoke the chorizo, start the preparations. In 
a large bowl, mix together the sausage ingre- 
dients. To check the seasonings, fry up a 
small portion of the chorizo. The flavors will 
mingle and mellow more, but if it tastes un- 


balanced now, adjust it. Refrigerate, covered, 
overnight or for a couple of days. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Form the sausage mixture into 12 patties, 
about 3 ounces each. Let the patties sit at 
room temperature for about 15 minutes. 

If you plan to baste the sausage patties, 
mix together the mop ingredients in a small 
saucepan and warm over low heat. 

Transfer the patties to the smoker. Cook 
for about 1 hour, mopping once or twice in a 
wood-burning pit or as appropriate in your 
style of smoker. The patties are ready when 
they are richly browned and cooked through. 
Check with a small knife cut. Serve hot. 
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A Bounty 
of Beef 








eef remains the boss in the backyard. When Americans started 





grilling outside a half century ago, it was always the meat of 
choice, in the form of steaks when we could afford them, on other 
days ground into burgers. We’ve slacked since then in our devotion 
to beef, but it’s still at the top of the priority list when we head out- 
doors to cook and eat. As real smoked barbecue, it challenges pork in 
popularity, and for flame-kissed grilling, beef knows no rivals 
among meats. 

If you want to stake a claim on a specialty of your own, on some- 
thing you can do as well as or better than any chef in town, make it 
steak. You need a hot fire to grill a steak well and a good source of 
meat, but the rest is a breeze. For special occasions, make a date with 
one of the superlative cuts from the rib (rib-eyes and prime ribs) or 
the short loin (porterhouse, T-bone, strip, and tenderloin). If you’re 
cooking for a crowd at a party, surprise your friends with the deep, 
brawny flavor of more affordable steaks such as the hanger, skirt, 


and tri-tip. However you slice it, nothing fires up better than beef. 


Knockout 
Rib-Eye Steaks 


A bone-in rib-eye, cut from the prime rib, 
is the king of grilling steaks. The hefty 
bone contributes a significant nuance of 
flavor and on the plate makes the elegant 
cut look like the epitome of elemental 
ruggedness. We season the meat simply 
before cooking, but serve it with a rich red 
wine and butter emulsion sauce, called a 
beurre rouge in France. 


COOKING METHOD | GRILLING 


Serves 6 or more 


serious Salt-and-Pepper Rub 
1 tablespoon plus 1 teaspoon coarse salt, 
either kosher or sea salt 


2 teaspoons coarsely ground black 
pepper, preferably Tellicherry 


Six 1- to 144-pound bone-in rib-eye steaks, 
11⁄4 inches thick 


Red Wine and Butter Sauce 
2 pound (2 sticks) unsalted butter, 
cut into 1-tablespoon pats and 
chilled 
14 cup minced shallot 
2 fresh thyme sprigs, about 4 inches 
long 
2 cups hearty dry red wine, such as 
Cabernet Sauvignon or Bordeaux 
1 cup ruby port or more of the dry red 
wine 


Coarse salt, either kosher or sea salt 





Stir together the rub ingredients in a 
small bowl. Rub over all surfaces of the 
steaks. Let the steaks sit at room temperature 
for about 30 minutes. 

Begin the sauce, first melting 1 tablespoon 
of the butter in a saucepan over medium 
heat. Add the shallot and sauté until soft, 
about 5 minutes, then add the thyme. Pour in 
the wine and port, turn the heat to medium- 
high, and reduce, really reduce, to Y% cup. 
Remove from the heat. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heart (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Grill the steaks uncovered over high heat 
for 2⁄2 minutes per side. Move the steaks to 
medium heat, turning them again, and con- 
tinue grilling for 21⁄2 to 3 minutes per side for 
medium-rare. Turn the steaks at least 
z times, but more often if juice begins to pool 
on the surface. Rotate them a half turn each 
time for crisscross grill marks. Remove the 
steaks from the grill and cover them loosely 
with foil while you quickly finish the sauce. 
Reheat the sauce base just to a simmer, then 
reduce the heat to low and begin to whisk in 
the remaining butter, one chilled pat at a 
time. Add another pat just as you finish in- 
corporating the one before it. This will take 
justa couple of minutes. Season with salt and 
remove the thyme stems. 

Plate the steaks immediately and serve 
with the sauce. 


Knockout Rib-Eye Border Steaks While 
the pronounced beefy savor of a rib-eye 
needs little embellishment, it can handle a 
bolder dry rub. For example, replace the rub 
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a Knock-Your-Socks-Off Celebration 


Basil-Cured Smoked Salmon (page 91) 


- 


Knockout Rib-Eye Steaks or Peppered Rib-Eye Steaks with Truffle 


Vinaigrette (page 355 or 356) 


Cclery Root Rémoulade (page 478) 


Black olive bread from a bakery 


Cherry Jam and Almond Cream Turnover Tart (page 524) 


A knockout red wine 


with a mixture of 1 tablespoon ground dried 
mild red chile, such as New Mexican, 1 table- 
spoon ground dried ancho chile, 2 teaspoons 
coarsc salt, and 1 teaspoon ground cumin. 
Skip the fancy butter sauce and instead top 
sparingly with a few rings of Pickled Red 
Onions (page 71). 


Peppered Rib-Eye 
Steaks with 
Truffle Vinaigrette 


Here we start with boneless rib-eyes cut 
especially thick for an impressive presen- 
tation. We slice them at the table into 
serving portions and then dress them with 
a truffle vinaigrette. Truffle oil loses its 
distinctive aroma and flavor quickly, so 
buy it in small bottles. If you can’t find any, 
you can still dazzle guests by substituting 
a simple pat of butter or a splash of bal- 
samic vinegar. 


COOKING METHOD | GRILLING 


Serves 6 or more 





2 tablespoons black peppercorns 
2 tablespoons coarse salt, either kosher 
or sea salt 
Two 1'4-pound boneless rib-eye steaks, 
2 to 2⁄2 inches thick 


Truffle Vinaigrette 
14 cup plus 2 tablespoons mild extra 


virgin olive oil 

2 to 3 tablespoons truffle oil 

1 tablespoon Banyuls vinegar or red 
wine vinegar 


1 tablespoon minced shallot 


If your pepper mill won’t crack pepper 
coarsely, place the peppercorns in a plastic 
sandwich bag and smack a few times with a 
mallet or rolling pin for the desired crunchy 
texture. Stir together the pepper and salt and 
rub evenly over the steaks. They will be 
coated heavily. Let the steaks sit at room tem- 
perature for 30 to 40 minutes. 

Prepare the truffle vinaigrette, whisking 
together the oils and vinegar. Use enough of 
the truffle oil to have a full-bodied truffle 
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Grading Beef 


inspectors grade beef on 
characteristics such as marbling, the 
interior distribution of fat, to 
anticipate its flavor, juiciness, and 
tenderness. The tastiest beef, at least 
theoreticaily, should have the highest 
grade designation. Unlike safety 
inspections, though, grading is 
voluntary, done at the behest of the 
meat packer, and typically requested 
for meat expected to be one of the 
top two grades, prime and choice. 
Very little meat makes prime grade, 
and most of it goes to restaurants, 
though savvy meat markets often get 
some cuts. There’s a fair bit of 
difference between a steak that just 
squeaks by as choice and one that’s 
on the top end of that scale, so take a 
good look at your options and 
choose those with the most fine, 
smooth intramuscular fat marbling. 
Grading makes a bigger difference in 
loin and rib cuts for top-quality 
steaks than for skirt steaks or other 
less expensive cuts. 





taste. Stir in the shallot, cover, and reserve at 
room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Grill the steaks over high heat for 4 min- 
utes per side. Move the steaks to medium 
heat, turning them again, and continue 
grilling for 242 to 3 minutes per side for 
medium-rare. Add an extra minute per side 
over medium heat if the steaks are closer to 
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24/2 inches thick. Turn the steaks at least 
3 times, but more often if juice begins to form 
on the surface. The steaks should get very 
dark and crusty on the surface. 

Remove the steaks from the grill and let 
them sit covered for 5 minutes, then slice into 
portions about '4 inch wide. Give the vinai- 
grette a good whisk and serve the steaks with 
about 1 tablespoon of the vinaigrette lavished 
over each serving. 


Peppered Rib-Eye Steaks with Truffle 
Butter We prefer truffle vinaigrette on this 
indulgent steak because the vinegar helps to 
cut the steak’s richness. Plenty of other folks 
love the luxurious silkiness of truffle butter 
as a topping. For the butter, melt 6 table- 
spoons with 1 tablespoon minced shallot. As 
soon as the shallot is softened, about 3 min- 
utes, remove the butter from the heat and stir 
in 1 to 2 tablespoons truffle oil and about 12 
teaspoon red wine vinegar. Salt as you wish. 
Serve over the warm steaks. 


Party-Time Tip 


If you have the ability to grill 
over wood alone, this ts the 
time to do it. Cooking over 

logs or big hardwood chunks, 

burned down to coals, elevates 
even the most special steaks to 

a higher realm. The wood fire 

also becomes a natural 
gathering spot for guests. 
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Smoked Prime Rib 
with Henry Bain 
Sauce 


Prime rib, the apotheosis of roast beef, 
makes a magnificent smoked centerpiece 
for a special party. We usually ask our 
meat market for the first cut, the ribs 
(generally four) closest to the loin, but the 
opposite end of the roast can be magnifi- 
cent, too. Go with your butcher's opinion 
on what will be best among the choices 
available. Given the opulence of the 
smoked meat, we like to accompany it 
with a tangy steak sauce that’s a Louisville 
classic, a mix of other sauces concocted at 
a tony club by the namesake waiter. You 
might want to add or substitute Horse- 
radish Rapture (page 62), Béarnaise 
Cream (page 62), or Red Wine and Butter 
Sauce (page 355). If you have a choice of 
woods for smoking, avoid mesquite or 
hickory in favor of oak or fruitwood. 


COOKING METHOD | SMOKING 


Serves 8 or more 


Serious Salt-and-Pepper Rub 
3 tablespoons coarse Salt, either kosher 
or Sea Salt 
114 tablespoons coarsely ground black 
pepper, preferably Tellicherry 
One 4-rib rib roast (prime rib), about 
8 pounds 


Henry Bain Sauce 


Half 17-ounce jar mango chutney 


Half 14-ounce bottle ketchup 


Half 12-ounce bottle chili sauce (the 
ketchup-style condiment) 
Half 10-ounce bottle A.1. Original Steak 
Sauce 
Half 10-ounce bottle Worcestershire sauce 
1 teaspoon Tabasco sauce, or more to 


taste 





Prime Rib Mop, optional 
Half 10-ounce bottle A.1. Original Steak 


Sauce 
Half 10-ounce bottle Worcestershire sauce 


2 tablespoons unsalted butter 


Preferably the night before you plan to 
smoke the rib roast, prepare the rub, mixing 
it together in a small bowl. Massage the meat 
well with the mixture, then place in a large 
zippered plastic bag, seal, and refrigerate. 

About 1 hour before you plan to smoke, 
take the roast from the refrigerator, unwrap, 
and let it sit at room temperature. 

Prepare the sauce, mixing the ingredients 
together in a bowl. Reserve at room tempera- 
ture. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

If you plan to use the mop, combine the 
ingredients with 1 cup water in a saucepan. 
Keep warm over low heat. 

Transfer the prime rib to the smoker, fat- 
tier side up. Take the internal temperature of 
the meat, deep in the roast’s center, with an 
instant-read thermometer. The temperature 
should be nearing 40°F, considered the high 
end of the safe range for beef to sit out unre- 
frigerated. Cook the roast immediately. (If the 
temperature of the roast remains more than 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


a couple of degrees under 40°F, plan to ex- 
tend. the cooking time by a few minutes.) 

Plan on a total cooking time of about 21⁄2 
to 3 hours, mopping every 30 minutes or as 
appropriate for your style of smoker. Check 
the internal temperature, deep in the roast’s 
center, with an instant-read thermometer af- 
ter about 2 hours, to gauge the rest of the 
cooking time. You don’t want to overcook a 
piece of meat this special. We prefer to take 
the roast off when it is in the rare to medium- 
rare range, 120°F to 130°F. We wouldn’t advise 
cooking it beyond 140°F, on the high side of 
medium. 

Tent the roast with foil and let sit for at 
least 20 minutes. Carve into thick slices, cut- 
ting down between the ribs. Pass the sauce 
separately, using it sparingly. 


Grill-Roasted Prime Rib with Henry 
Bain Sauce Eliminate the mop. Prepare the 
grill for covered grill roasting, creating a hot 
fire on about one half of the grill and leaving 
the other half unheated. Place an inexpensive 
portable oven thermometer (available from 
any kitchen supply store) on the unheated 
portion of the cooking grate, close enough to 
the front of the grill so you will be able to 
read it. Don’t rely on your grill’s built-in lid 
thermometer, because you want to measure 
the temperature only on the unheated side. 
Close the grill and bring the temperature to 
approximately 450°F. (If you have a low- 
powered gas grill that won’t reach the ideal 
450°F roasting temperature, you can still 
cook the meat in standard oven fashion, 
adding extra time to the cooking process.) 
Transfer the roast to the 450°F portion of the 
grill and close the cover. Plan on a total cook- 





ing time of about 1⁄2 hours. After 30 minutes, 
check to see whether the surface is well 
seared. If not, continue cooking for several 
more minutes at 450°F. Rotate the roast a half 
turn for even cooking. Reduce the heat to 
keep it between 325°F and 350°F. (On a gas 
grill, simply turn down the heat; on a char- 
coal grill, close the vents and spread out the 
charcoal as necessary.) Continue cooking for 
another hour, then check the internal tem- 
perature. Cook for a few minutes longer, as 
needed to reach the rare to medium-rare 
range, 120°F to 130°F. 


searing and 
Smoking 


With most prime cuts of beef, pork, or 
game that go into the smoker, we 
recommend searing in a skillet or 

over a hot gril! before cooking them 


with smoke. We don’t bother in the 
case of a large rib roast. Because of 
the size of the cut, it stays in the 
smoker long enough to brown and 
crisp on the surface, unlike small 
steaks or chops, which otherwise can 
come out rather gray and uncrusted 
in their more limited exposure to 
heat and smoke. 
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Dad’s Birthday Dinner 


Caesar salad 


Strip Steaks with Caramelized Shallot Butter 


Buffalo Rings (page 433) 


Stuffed Spicy Bell Peppers (page 414) 


Pineapple upside-down cake 
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Strip Steaks 
with Caramelized 
Shallot Butter 


Fine steaks from the short loin, such as 
wonderfully marbled strip steaks, also 
need little advance seasoning. Some- 
times labeled Kansas City, New York, or 














Aging Beef 


Beef improves over a few weeks of 
aging as enzymes in the meat break 
down the muscle tissue. The common 
technique is wet aging, accomplished 
with the steak vacuum-packed in 
plastic. The process keeps the meat 
from shrinking in size and weight and 
produces mild, tender steaks. Dry 
aging is preferred by many 
connoisseurs for its deeper, more 
complex taste, which some detractors 
describe as too strong or even gamy. 
in dry aging, the meat is hung 
uncovered, surrounded by cold air, so 
that it dehydrates a little and turns 
browner in color. 








Delmonico, strips are both tender and 
hearty in flavor. We finish these at the 
end with a flourish of butter loaded with 
caramelized shallots. 


COOKING METHOD GRILLING 


Serves 6 or more 


1 tablespoon coarse salt, either kosher or 
sea Salt, or more to taste 
Six 14- to 16-ounce boneless strip steaks, 
about 1 to 11⁄4 inches thick 


Caramelized Shallot Butter 


1 tablespoon vegetable oil 
3⁄4 cup chopped shallot 
ly teaspoon sugar 
6 tablespoons unsalted butter 
1 teaspoon Worcestershire sauce 


2 tablespoons snipped fresh chives 


Rub the salt over all surfaces of the steaks. 
Let the steaks sit at room temperature for 
about 30 minutes. 

Prepare the butter. Warm the oil in a 
small sauté pan over medium-low heat. Stir 
in the shallot and sauté for 5 minutes. Sprin- 
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kle in the sugar and continue cooking for 
about 10 more minutes, until the shallot is 
very soft and toasty brown. Add the butter 
and stir occasionally until melted. Stir in the 
Worcestershire sauce. Keep warm. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heart (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Grill the steaks over high heat for 2⁄2 
minutes per side. Move the steaks to medium 
heat, turning them again, and continue 
grilling for 242.to 3 minutes per side for 
medium-rare. Turn the steaks at least 3 times, 
more often if juice begins to form on the sur- 
face. Rotate a half turn each time for criss- 
cross grill marks. 

Plate the steaks. Mix the chives into the 
melted butter, spoon it over the steaks, and 
serve. 


Strip Steaks with Anchovy Butter Elimi- 
nate the shallot butter. Melt 1 tablespoon un- 
salted butter in a skillet and sauté 1 minced 
large shallot until limp, about 3 minutes. Add 


Burned Beef 


it's important to sear a steak well for 
maximum flavor, but don’t leave it too 
long on a blistering fire. If you burn 


the surface rather than crusting it, 
your meat and your investment go up 
in flames. Keep track of the timing 
and, most critical of all, watch your 
steaks and anything else you 
put on a hot fire. 
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7 tablespoons softened butter and stir until 
melted. Mix in 4 to 6 finely chopped (nearly 
mashed) anchovy fillets and ı tablespoon 
minced fresh parsley. 


Strip Steaks with Peppery Garlic Butter 
Eliminate the shallot butter. Sauté 2 tea- 
spoons minced garlic in 1 tablespoon un- 
salted butter just until soft and very lightly 
colored, about 3 minutes. Add 7 tablespoons 
softened butter and stir until melted. Mix in 
at least 142 teaspoons cracked black pepper 
or more to taste. 


Strip Steaks with Herb Butter Eliminate 
the shallot butter. Mince 4 cup of a single 
fresh herb or a compatible combo and mix 
into 8 tablespoons (1 stick) melted unsalted 
butter. Good choices include chives, thyme, 
cilantro, tarragon, dill, lovage, and parsley. 


Steaks 
Dunigan 


The late Rosalea Murphy, a great restau- 
rateur, created this steak at Santa Fe’s 
Pink Adobe, naming it for a frequent pa- 
tron. Her family still serves the magnifi- 
cent strip the same way, rubbing it with 
Char Crust seasoning (charcrust.com, 
800-311-9884), then grilling it expertly and 
topping it with a green chile sauce and 
mushrooms. This is our take on Rosalea’s 
creation and our tribute to her indom- 
itable spirit. 


COOKING METHOD | GRILLING 


Serves 6 or more 
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Six 14- to 16-ounce boneless strip steaks, 
about 1 to 144 inches thick 
z tablespoons Char Crust Original Rub, 
Smoked Salt (page 34), or commercial 
smoked salt, or more to taste 


Green Chile Sauce 


z tablespoons flavorful olive oil 

1 medium onion, finely chopped 

z cups chopped roasted mild to medium 
green chile, preferably New Mexican 
or Anaheim 

34, cup chicken stock 

2 tablespoons minced fresh cilantro, 

optional 


1 teaspoon salt, either kosher or sea Salt 


8 tablespoons (1 stick) unsalted butter 


12 large button mushrooms, thinly sliced 


Rub the steaks with the Char Crust and let 
them sit at room temperature. 

Prepare the sauce. Warm the oil in a 
medium saucepan over medium heat. Add 
the onion and sauté until soft, about 5 min- 
utes. Add the remaining ingredients and cook 
for about 10 minutes, to blend the flavors and 
reduce the liquid so that the sauce is not wa- 
tery. Keep the sauce warm. 

Warm the butter in a skillet over medium 
heat. Stir in the mushrooms. Cover and sweat 
for about 5 minutes. Uncover and sauté until 
the liquid has pretty well evaporated and the 
mushrooms are quite soft, about 5 minutes 
more. Keep the mushroom mixture warm. 


Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 


onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Grill the steaks over high heat for 24/2 
minutes per side. Move the steaks to medium 
heat, turning them again, and continue 
grilling for 2⁄2 to z minutes per side for 
medium-rare. Turn the steaks at least 3 
times, but more often if juice begins to form 
on the surface. Rotate a half turn each time 
for crisscross grill marks. 

Transfer each steak to a plate and top 
with a portion of the mushrooms and butter, 
then with a portion of the green chile sauce. 
Serve immediately. 


Party-Time Tip 


Starting with extra-thick 
steaks, such as this porter- 
house, gives you an optimum 
combination of heavily crusted 
surface and tender, Juicy 
interior. Slice them into 
serving portions at the table, 
using a cutting board with 
some heft and a good carving 
knife. Start by slicing the strip 
section away from the bone, as 
close to the bone as you can 
get. Then cut the tenderloin 
section away from the bone. 
To serve, carve the meat across 
the grain into thick portions 
about 1⁄2 inch in width. You’ll 
want a fork to hold the meat 
in place while you cut, but it 
doesnt need to be anything 
special or matching. 
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Porterhouse Steaks 
with Blue Cheese 
and Ale Sauce 


At Peter Luger’s in Brooklyn, perhaps the 
planet’s finest steakhouse, you order 
porterhouse or you go hungry. The only 
question is how many portions of the 
colossal steak you want for the table. 
Our blue cheese sauce is optional here, 
just a little frosting on this flashy beef- 
cake. 


COOKING METHOD | GRILLING 


Serves 6 or more 


Coarse salt, either kosher or sea salt 
2 porterhouse steaks, cut at least | 
2 inches and preferably 21⁄2 inches 
thick 


Blue Cheese and Ale Sauce 


One 12-ounce bottle pale ale or other 
ale-style beer 
2 tablespoons unsalted butter 
W2 pound creamy blue cheese, such as 
Maytag blue, Gorgonzola, or 
Roquefort, crumbled 
1 teaspoon fresh lemon juice 
Pinch of coarse salt, either kosher or 
sea Salt 


Salt the steaks and let them sit at room | 
temperature for at least 30 minutes. | 
Fire up the grill for a two-level fire capa- | 
ble of cooking first on high heat ( to 2 sec- | 
onds with the hand test) and then on | 


medium (4 to 5 seconds with the hand test). 

Prepare the sauce, heating the beer in a 
saucepan until just simmering. Stir in the 
butter and blue cheese until melted. If the 
cheese doesn’t melt evenly, puree the sauce 
with a blender (an immersion blender, if you 
have it, will save pouring it out of the pan and 
back in). Stir in the lemon juice and salt, then 
keep the sauce warm over low heat. 

Arrange the steaks on the grill so that the 
smaller, more tender section of each steak is 
angled away from the hottest part of the fire. 
Grill the steaks over high heat for 4, minutes 
per side. Move the steaks to medium heat, 
turning them again, and continue grilling for 
24/2 to 3 minutes per side for medium-rare. 
Add an extra minute per side over medium 
heat if the steaks are closer to 21⁄2 inches 
thick. Turn the steaks at least 3 times, more 
often if juice begins to form on the surface. 
The steaks should get very dark and crusty 
on the surface. 

Let the steaks sit covered loosely with foil 
for 5 minutes, then slice into portions about 
2 inch wide. Serve with the sauce over or 
under the slices of porterhouse. 


Porterhouse Steaks with Porcini Butter 
If blue cheese is not what you had in mind to- 
day, top the steak with rich, deeply flavored 
Porcini Butter (page 65) in place of the blue 
cheese and ale sauce. 
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Tuscan T-Bones 


A Tuscan culinary treasure, bistecca alla 
fiorentina is usually a giant T-bone grilled 
over wood, topped with extra virgin olive 
oil, and served on a bed of fresh, peppery 
arugula. We like to add an Italian salsa on 
the side, and we often substitute a thicker 
porterhouse for the T-bone, but just ig- 
nore those suggestions if you’re tight on 
tradition. 


COOKING METHOD | GRILLING 


Serves 6 


Coarse salt, either kosher or sea salt 
2 porterhouse steaks, cut at least 2 inches 
thick, or 4. T-bone steaks, cut at least 
11⁄4 inches thick 


Salsa Cruda, optional 


2 large red-ripe tomatoes, chopped 
About 1 tablespoon flavorful olive oil 
1 to 2 tablespoons drained and rinsed 
capers, chopped if large 
Coarse salt, either kosher or sea salt 
Balsamic vinegar, optional 


% tablespoons torn fresh basil 


6 to 8 cups lightly packed arugula, 

gangly stems discarded 

12 lemon wedges 

Your very best extra virgin olive oil, 
one that’s a bit astringent and green if 
available 

Flaky salt, such as Maldon or French fleur 
de sel 


Freshly cracked black pepper 


Grass-Fed Beef 


If you’ve ever eaten beef in Mexico or 
South America and thought it tasted 
somehow different, it likely fed on 
grass in a field rather finishing its life 
in a feed lot eating corn. The taste is 
less sweet, more natural, and beefy, 
and it seems to be returning to the 
United States as concerns increase 
over mad-cow disease and the 
survival of small-scale sustainable 
agriculture. Grass-fed animals graze 
on pastureland, don’t eat 
manufactured feed containing animal 
parts, and usually aren’t pumped with 
antibiotics or growth hormones. If 
you want to try it, check first at your 
farmers’ market or stores that 
specialize in natural foods. If you 
can't find the beef locally, it can be 
ordered from Heritage Foods 
(heritagefoodsusa.com, 
212-980-6603). 





Generously salt the steaks, then cover 
loosely and let sit at room temperature for 30 
to 45 minutes. 

Prepare the salsa if you’re serving it. 
Halve the tomatoes and squeeze out the wa- 
tery liquid. Chop the tomatoes and place 
them into a medium bowl. Stir in enough oil 
just to make them glisten. Stir in the capers, 
taste, and add salt as needed. If the tomatoes 
don’t have much acid, a dribble or two of 
vinegar may be in order. Stir in the basil and 
reserve at room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 
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Arrange the steaks on the grill so that the 
smaller, more tender section of each steak is 
angled away from the hottest part of the fire. 
For porterhouses, grill the steaks over high 
heat for 4 minutes per side. Move the steaks 
to medium heat, turning them again, and 
continue grilling for 21⁄2 to 3 minutes per side 
for medium-rare. Add an extra minute per 
side over medium heat if the steaks are 
closer to 24% inches thick. For smaller 
T-bones, grill uncovered over high heat for 
21% to 3 minutes per side. Move the steaks to 
medium heat, turning them again, and con- 
tinue grilling for 21⁄2 to 3 minutes per side for 
medium-rare. In either case, turn the steaks 
at least 3 times, more often if juice begins to 
form on the surface. The steaks should get 
very dark and crusty on the surface. 

Let the steaks sit covered loosely with foil 
for 5 minutes, then slice into portions about 
W2 inch wide. Arrange a bed of arugula on a 
platter, place the steak slices over it, and ring 
with the lemons. After passing the steak plat- 
ter, let guests dress their own portion of meat 
and arugula with a drizzle of oil and a scat- 
tering of flaky salt and pepper. Serve the salsa 
on the side. 


Plank-Roasted 
Chateaubriand 


Chateaubriand, or filet mignon roast, is 
cut from the thickest portion of beef ten- 
derloin, a section generally a good 3 
inches in diameter. Noted more for its ex- 
traordinary tenderness than its inherent 
flavor, the large steak gets new dimen- 
sions of taste from plank roasting. The 
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wood contributes a light smoke tang, and 
the stationary cooking method provides 
maximum retention of a hearty dry rub. 
Because of the relatively long time on the 
grill, use a hefty plank at least 12 inch thick, 
soak it for a full 2 hours before starting, 
and spray it with water a couple of times 
while cooking to make sure it doesn’t go 
up in flames. 


COOKING METHOD | PLANK ROASTING 


1 plank, preferably cedar or maple, 1 to 
1 inch thick and long enough for the 
beef but short enough to fit inside 


your grill 


Mexican Coffee Rub 


2 tablespoons coarsely ground coffee 

2 tablespoons finely chopped nuts, such 
as hazelnuts or pecans 

1 tablespoon coarsely ground black 
pepper 

1 tablespoon unsweetened cocoa powder 

144 teaspoons coarse salt, either kosher or 

sea Salt 


12 teaspoon ground cinnamon 


One 4-pound chateaubriand beef tenderloin 
roast, about 3 inches in diameter 


2 teaspoons vegetable oil 


Soak the plank in water for about 2 hours. 
Weight it down if it wants to float. Fill a spray 
bottle with water and place it beside the grill. 

Prepare the rub, combining the ingredi- 
ents in a small bowl. 

Coat the surface of the chateaubriand 
with oil and then pat it generously with as 
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much rub as will stick. Let the beef sit at 
room temperature for about 30 minutes. 

Fire up the grill, bringing the temperature 
to high ( to 2 seconds with the hand test). 

Transfer the beef to the plank. Place the 
plank in the center of the grill and close 
the grill cover, to hold in the smoke from the 
wood. Plan on a total cooking time of about 
25 to 30 minutes. Cook for 14 to 16 minutes 
over high heat, opening after 5 and 10 min- 
utes to spray the plank lightly with water (try 
to avoid spraying the meat), then closing the 
grill quickly again. You should see a light 
plume of smoke emitted during the whole 
cooking process. If you see a billowing dark 
cloud emerging, or any other sign that the 
board is burning instead of smoldering, open 
the grill carefully and douse any flames with 
the spray bottle. 

Turn off or shut down the heat and let 
the beef sit in the covered grill about 10 to 15 
minutes longer, so it can cook further from 
the residual heat. The plank helps shield the 
beef from the heat, making the cooking time 
longer than if you were cooking it directly. 
The smoke will darken the surface further, 
and the high heat will crisp it nicely, an ef- 
fect enhanced by the coarse spices. You 
don’t want to overcook a piece of meat this 
special. We prefer to take the chateaubriand 
off when it is in the rare to medium-rare 
range, 120°F to 130°F, checked with an 
instant-read thermometer stuck deep in the 
meat. 

Use a pair of washable heatproof mitts to 
remove the plank with the beef from the grill. 
Transfer the plank to an upside-down baking 
sheet placed on the work surface nearest the 
grill. Spray the plank again lightly to help it 
cool. The bottom of the plank will be sooty, 


so be careful where you place it, even after 
it’s cooled. l 

Definitely show off your chateaubriand 
on the plank before dividing it up. The easi- 
est way to serve is to bring the plates to the 
plank. If you want to serve the beef at the 
table, cover the baking sheet with a washable 
large cloth napkin or other fabric that can be 
cleaned easily. Place the beef-topped plank 
over the napkin and arrange the whole thing 
in the middle of the table to serve. 

Cool the plank thoroughly and rinse it off 
before you store it or toss it away. 


Plank-Roasted Chateaubriand with 
Lemon Pepper Replace the Mexican Coffee 
Rub with Vibrant Lemon Pepper (page 23), a 
homemade version of a spice rack favorite. 
Use a bit lighter coat of the lemon pepper, 
about 1⁄5 cup. 


Smoked Beef 
Tenderloin 
with Garlic Rub 


A heavy dose of barbecue smoke gives a 
meek tenderloin a sassy new attitude. A 
healthy amount of garlic aids the transfor- 
mation. 


COOKING METHOD BARBECUE SMOKING 


Serves 6 
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Garlic Rub 


2 tablespoons minced roasted garlic 


1 tablespoon coarse salt, either 
kosher or sea salt 


2 teaspoons flavorful olive oil 


One 2- to 2!4-pound piece beef 





Tenderloin Mop, optional 
1⁄2 cups beef stock 


2 tablespoons flavorful olive oil 
1 tablespoon flavorful olive oil 


Combine the rub ingredients in a small 
bowl and massage it all over the tenderloin, 
shoving it into every little nook. Loosely 
cover the tenderloin and let it sit at room 
temperature for about 30 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

If you plan to baste the tenderloin, com- 
bine the mop ingredients in a saucepan and 
warm over low heat. 

Warm a large heavy skillet over high heat. 
When very hot, pour in the tablespoon of oil 
and swirl it around. Add the tenderloin and 
sear quickly on all sides. 

Transfer the tenderloin to the smoker and 
cook for about 11⁄4 to 142 hours. Mop the meat 
every 20 minutes in a wood-burning pit or as 
appropriate for your style of smoker. The ten- 
derloin is ready when rare to medium-rare, 
120°F to 130°F. Let the meat sit for about 10 
minutes, slice thin, and serve. 


Drunk and Dirty Tenderloin When we 
created this flippantly named steak a dozen 
years ago, we had no idea it would become 
one of our signature dishes. If you have a 
copy of our Smoke & Spice (revised edition, 
2003), you've already got the recipe, but we'll 
repeat for the less fortunate. Drunk in the 
name comes from a boozy marinade made of 
Ip cup bourbon, 1 cup low-sodium soy sauce, 
1⁄4 cup Worcestershire sauce, 2 tablespoons 
brown sugar, 42 teaspoon ground ginger, 
and 4 minced garlic cloves. Let the tender- 
loin sit in this for at least 4 hours and up to 
overnight. Drain off the marinade into a 
saucepan and boil vigorously for several 
minutes. If you plan to baste the meat, pour 
out half of the liquid and mix it with 12 cup 
water and 2 tablespoons vegetable oil, keep- 
ing the mixture warm. Continue boiling 
down the rest of the marinade until reduced 
by about one-fourth and save it for a sauce. 
Next comes Dirty, the dry rub of 2 table- 
spoons coarsely ground black pepper and 
1 teaspoon white pepper. Cook and mop as in 
the main recipe. Then serve with a bit of the 
reduced marinade sauce on individual slices. 


Teriyaki 
Tenderloin with 
Wasabi-Scallion 
Mayonnaise 


This makes a splendid dinner but can be 
put together quickly after a workday. 
Wasabi, the pungent Japanese horse- 
radish, works as well with beef as it does 
with sushi. 
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COOKING METHOD | GRILLING 


Serves 6 


Wasabi-Scallion Mayonnaise 


1 cup mayonnaise 
3 to 4 tablespoons minced scallion 


2 to 3 teaspoons wasabi paste, or more to 
taste 


Six 7- to 8-ounce beef tenderloin 
medallions (filets mignons), about 
11⁄4 inches thick 


About 1 cup store-bought teriyaki sauce 


Prepare the mayonnaise, combining the 
ingredients in a small bowl. Refrigerate until 
serving time. 

Let the medallions sit at room temperature 
for 20 to 25 minutes. If one or more is mis- 
shapen, tie kitchen twine around the “waist” 
of the medallion’s circumference, to coax it 
into a more attractive round. Cook with the 
twine in place, removing it before serving. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4, to 5 seconds with the hand test). 

Grill the medallions uncovered over high 
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heat for 1 to 142 minutes per side. Begin bast- 
ing them with the teriyaki sauce right away. 
Move the steaks to medium heat, turning 
them again, and continue grilling for 312 to 
4 minutes more ,per side for medium-rare 
doneness. Turn at least 3 times while over 
medium heat, basting regularly with the 
teriyaki sauce and turning more often if juice 
begins to form on the surface. Serve immedi- 
ately, with a dollop of mayonnaise on top of 
or beside each medallion. 


Grilled Tenderloin 
and Oyster Kebabs 


Here’s something no one else will be serv- 
ing. An American classic, but now rarely 
seen, a carpetbagger steak bulges with a 
stuffing of briny oysters. In this skewered 
variation on the theme, we add bacon to 
the mix as well, and to keep it from burn- 
ing, we cut back slightly on the normal 
cooking temperature for steak. The ke- 
babs are a little on the brown side, so 
serve them with something bright, like 
tomatoes or a bed of tricolored orzo. 


a Special Weeknight Dinner Party 


Ssalmon-Caviar Dip (page 95) with cucumber rounds 


Teriyaki Tenderloin with Wasabi-Scallion Mayonnaise 


Grilled Eggplant Steaks (page 427) 


Asian Rice Salad (page 482) 


Berries with Champagne Syrup (page 517) 


a 
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an Old New Orleans Dinner Party 


Sazeracs 


Steamed artichokes and drawn butter with a sprinkle of Cajun seasoning 


Grilled Tenderloin and Oyster Kebabs 


Sliced tomatoes 


Creamed Spinach (page.497) 


Praline Bars (page 521) or bananas Foster 


Snae 


COOKING METHOD | GRILLING 


Serves 6 


2 pounds beef tenderloin, cut into 1- to 
1'44-inch cubes 
18 medium to large shucked oysters 
1 to 2 tablespoons New Orleans Rub and 
Boil (page 30), Cajun Zydeco Rub and 
Boil (page 29), or other Cajun 
seasoning blend 
g thin strips bacon, halved, cooked until 
limp with a few brown spots, 
drippings reserved 
About 6 metal skewers, 12 inches long 
2 to 3 tablespoons butter, preferably 
unsalted 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Toss the tenderloin cubes and the oysters 
with the dry rub. Thread a cube of tenderloin 
onto a skewer. Wrap an oyster with a piece of 
bacon and thread it on the skewer, securing 
the bacon as you spear it. Add a pair of beef 
cubes, another wrapped oyster, and so on 
until the ingredients are used. Using 12-inch 
skewers, we end up with approximately 
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6 tenderloin cubes and 4 wrapped oysters per 
Kebab. 

In the same skillet that the bacon was 
cooked, add the butter to the drippings and 
melt over the side of the grill or on the 
stovetop. 

Grill the Kebabs uncovered for 5 to 8 min- 
utes, turning on all sides, until the tenderloin 
cubes are brown, the oysters cooked, and the 
bacon crisp. Brush or drizzle with butter as 
the kebabs come off the grill. Serve right away. 


Korean 
Grilled Sirloin 


Sirloin comes from the section just be- 
hind the short loin, a serious step back in 
tenderness and price but a good value for 
everyday eating. Treated right to compen- 
sate for its minor shortcomings, it makes 
a good party cut when you want to enter- 
tain without going for broke. If you like 
more zip, opt for the Spicy Korean Barbe- 
cue Sauce (page 57). 


COOKING METHOD | GRILLING 


Serves 6 or more 
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Korean Marinade 


3⁄4 cup soy sauce, Korean if available 
14 cup dry sherry or sake 

2 tablespoons dark sesame oil 

2 tablespoons minced garlic 


1 tablespoon minced fresh ginger 


Six 1- to 114-inch-thick boneless top 
sirloin steaks, about 1 pound each 


Korean Barbecue Sauce 


3⁄4 cup soy sauce, Korean if available 
54 cup packed dark brown sugar 

2 tablespoons minced garlic 

1 tablespoon minced fresh ginger 
V4 cup minced scallion 

1 tablespoon dark sesame oil 


Sesame seeds, toasted, optional 


Mix the marinade ingredients together. 
You’ll end up with a rather soupy mixture, 
something of a cross between a marinade 
and a paste. Smear it over the steaks, seal the 
steaks in plastic bags, and refrigerate for at 
least an hour and up to 8 hours. 

Prepare the sauce. Combine the soy 
sauce, brown sugar, garlic, and ginger in a 
small saucepan over medium heat. Stir occa- 
sionally, until the sugar dissolves, then mix 
in the scallion and remove from the heat. Stir 
in the sesame oil. Use warm or at room tem- 
perature. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium heat (4 to 5 seconds with the hand 
test). l 


Drain the steaks and lèt them sit at room 
temperature about 20 minutes. Blot the sur- 
faces dry with paper towels before cooking. 

Grill the steaks uncovered over high heat 
for 24 to 3 minutes per side. Move the steaks 
to medium heat, then turn them again and 
continue grilling for about 242 minutes per 
side for medium-rare. The steaks should be 
turned at least 3 times, more often if juice be- 
gins to form on the surface. Arrange on 
plates, then scatter with the sesame seeds if 
desired and serve with the sauce on the side. 
Cut into thin slices across the grain for great- 
est tenderness. 


Korean Beef and Lettuce Rolls Prepare 
just 4, steaks. Slice the steaks thinly across the 
grain before serving, then arrange on a plat- 
ter with red leaf or butter lettuce leaves and 
julienned scallion. Accompany with the bar- 
becue sauce, Spicy Korean Barbecue Sauce 
(page 57), or Korean Smearing Sauce (page 
57). Spread the lettuce with sauce, add a cou- 
ple of slices of beef and a couple of scallion 
threads, and fold up to eat. 


santa Maria 

Tri-Tip 

The Santa Maria Valley on California’s 
central coast is so renowned for this steak 
specialty that the chamber of commerce 
has copyrighted the dish and the barbe- 
cue menu that features it. The origins 
probably date back two centuries to va- 
quero cookouts on the Spanish colonial 
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ranchos of the area. Since locals cook 
their tri-tip over the red oak that grows 
there, we like to use oak chunks or chips 
in our home version. If you haven’t grilled 
tri-tip before, see the sidebar about it on 
page 165 for some tips. 


COOKING METHOD | GRILLING AND COVERED 
GRILL SMOKE ROASTING 


Serves 6 or more 


1 tri-tip steak or other bottom sirloin, 
about 2'to 21/4 pounds, 2 inches 
thick 

Salt and freshly ground black pepper 


Garlic salt 


2 to 3 cups wood chunks or chips, soaked 


santa Maria Salsa 
Two 14- to 15-ounce cans diced tomatoes 
(one with green chiles if you wish), 
one drained 
W% cup chopped roasted mild green chiles 
2 medium celery ribs, minced 


1 small onion, minced 
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Santa Maria Tri-Tip 


a Classic and Official Santa Maria Barbecue 


1 teaspoon Worcestershire sauce 

1 to 2 teaspoons white vinegar 
Salt and freshly ground black pepper 
Garlic salt 


Splash or 2 of Tabasco or other hot sauce, 


optional 


About 30 minutes before you plan to grill, 
sprinkle the tri-tip lightly with salt and pep- 
per and then sprinkle on a little garlic salt, 
enough so you know it’s there. Let the meat 
sit uncovered at room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium heat (4 to 5 seconds with the hand 
test). 

On a charcoal grill, toss the wood chips 
directly over the coals. If your gas grill has a 
smoking box, place the chips in it. If not, seal 
the chips loosely in a foil package, poking 
about a dozen small holes in it, and place on 
the grill. 

Grill the steak uncovered over high heat 
for about 6 minutes, starting fat side down 
and turning at least 3 times. Move the steak 
or adjust the fire to medium heat. Close the 
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Pinquitos, Santa Maria Style (page 4.95) 


pid Macaroni and cheese 


a p” 
my _ Mixed salad greens tossed with vinaigrette 
a ia 


Garlic-butter-dipped supermarket French bread, toasted lightly 


Strawberry shortcake 
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A Santa Maria 
Barbecue 


Cruise through the center of Santa 
Maria on almost any Saturday and 
sniff the air. You can follow your 
nose to the closest spot to get a plate 
of the local specialty. The bottom 
Sirloin or tri-tip is considered de 
rigueur for home cookouts, but 
restaurants, caterers, and hosts of big 
barbecues wil! often use much larger 
sections of the more tender top 
sirloin, referred to locally as top 
block. Early Spanish settlers brought 
cattle to the area initially, but the 
valley later saw influxes of 
Portuguese, Japanese, Swiss, and 
Basques, any of whom might be 
found cooking the traditional 
barbecue today. Billy Ruiz, a striking 
fellow with a gargantuan mustache, 
caters many events and even takes 
the tradition overseas on request 
(cowboyflavor.com, 805-344-3210). 
Like other professional local cooks, 
Billy grills his prime sirloin over red 
oak in a specially crafted pit, with a 
crank and pulley raising and lowering 
the grate to control the cooking 
temperature. 





grill and cook for about 12 to 15 minutes 
more, turning the steak once about midway. 
The tri-tip should be darkly crusty on the 
surface. Cover loosely with foil and let sit for 
15 minutes for the juices to redistribute. 
While the meat sits, mix up the salsa in a 
medium bowl. Combine everything, adding 
enough salt, pepper, and garlic salt to season 
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it rather assertively. Splash in a bit of hot 
sauce to brighten the salsa if you like, but 
you're not really adding it for heat. 

Slice off the layer of fat from the top of the 
tri-tip. Cut the meat diagonally across the 
grain into thin slices. Serve hot with a gener- 
ous amount of salsa. 


Grilled 
Hanger Steak 
with Tapenade 


Three flat and somewhat tough muscles 
from the breast excel in beefy taste: the 
common flank steak, the less common 
skirt steak, and the rather rare hanger 
steak. All come out quite tender and richly 
flavorful if you grill them quickly over a 
blazing fire to no further than medium- 
rare, then cut them across the grain. The 
cuts used to be dirt cheap, but as savvy 
shoppers have discovered them and de- 
mand has risen, so has the price. We still 
think they’re a good value, ounce for 
ounce in satisfaction. Hanger steak, some- 
times called hanging tender, is a single 
strip of meat that comes from near the di- 
aphragm and the loin ribs. Its a popular 
French bistro cut, called onglet, and we 
developed this version for the culinary- 
adventure groups that we lead in south- 
western France. Olive tapenade from that 
area frequently includes walnuts, a good 
complement to the robust flavor of the 
steak. 
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COOKING METHOD | GRILLING 


Serves 6 or more 





Olive and Walnut Tapenade 


3, cup chopped toasted walnuts 
34, cup pitted green olives 
1⁄4 cup pitted black olives 
2 tablespoons unsalted butter, 
softened 
1 to 2 teaspoons Armagnac or 
brandy 
1⁄2 teaspoon Dijon mustard 
1 to2 anchovy fillets 


4 cup extra virgin olive oil 


2 beef hanger steaks, about 1 pound 
each 
2 tablespoons flavorful olive oil 
Flaky salt, such as Maldon or French fleur 
de sel 


Freshly ground black pepper 


To prepare the tapenade, combine the 
walnuts, both olives, butter, Armagnac, mus- 
tard, and anchovy in a food processor. Chop 
well. With the processor running, pour in the 
oil in a steady stream until you have a thick 
but spoonable mixture. (The tapenade can be 
made a day or two ahead if you wish. Refrig- 
erate and bring back to room temperature 
before serving.) 

Fire up the grill, bringing the heat to high 
(1 to 2 seconds with the hand test). 

With a sharp knife, butterfly each steak 
along one of its longer edges and open it like 
a book. Press down along the seam to flatten 
it to about 42-inch thickness. Massage the 


steaks with the oil, then sprinkle with salt 
and pepper. 

Grill over high heat for about 2 minutes 
per side, until medium-rare. Carve the steaks 
across the grain. Serve immediately with ta- 
blespoons of the tapenade. 


Grilled Hanger Steak with Banyuls 
Brown Butter Omit the tapenade. For the 
brown butter, melt 8 tablespoons (1 stick) 
unsalted butter in a small saucepan over 
medium-low heat. Cook until the butter 
turns a nutty brown, about 5 minutes. Stir in 
2 tablespoons of French Banyuls vinegar 


The Kindest Cuts 


Treat your wallet to affordable 
steaks, several of which seldom 
reached meat markets until recent 
years. The hanger is still sometimes 
called a butcher’s cut, because 
butchers took home the one-per-cow 
steak for themselves. Ranchers in the 
Southwest used to give away the 
skirt to their cowhands. The flat iron 
is one of the newer cuts, from the 
chuck top blade. Unlike other steaks 
from the same section, they’re cut 
vertically, eliminating the strip of 
gristle common to that meat. Flap 
meat is another newcomer, 
sometimes marketed under the more 
appealing French term bavette. If 
you're not seeing these cuts in your 
stores, let the meat department know 
you’re interested. 
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and salt to taste. Serve over the steaks when 
done. 


Grilled Hanger Steak with Rich Mayon- 
naise Substitute dollops of the olive oil- 
enhanced Rich Mayonnaise (page 65) for the 
tapenade. 


Harissa-Rubbed 
Hanger Steak 


Hanger steak may be our favorite fast 
food, on and off the grill quicker than you 
can say “a Quarter Pounder with cheese.” 
Here we sear it with commercially avail- 
able Moroccan chile paste, sold in small 
jars or tubes. 


COOKING METHOD | GRILLING 


Serves 6 or more 


2 beef hanger steaks, about 1 pound each 
2 tablespoons flavorful olive oil 
About 1⁄2 cup store-bought harissa 


Coarse Salt, either kosher or sea salt 


Fire up the grill, bringing the heat to high 
( to 2 seconds with the hand test). 

With a sharp knife, butterfly each steak 
along one of its longer edges and open it like 
a book. Press down along the seam to flatten 
it to about 42 inch. Massage the steaks with 
the oil, then with about 2 tablespoons of the 
harissa. Sprinkle with salt. 


Grill over high heat for about 2 minutes 
per side, until medium-rare. Carve the steak 
across the grain. Serve immediately, spoon- 
ing at least a couple of teaspoons of harissa 


over or beside each portion of steak. 
4 


Paprika-Rubbed 
Flank Steak with 
Paprika Butter 


The broad surfaces of flank steak provide 
ample opportunity for adding flavor, pa- 
prika in this case. Because the season- 
ing is so integral to the dish, make sure 
you’re using fresh, sweet (rather than hot) 
smoked paprika. 


COOKING METHOD ! GRILLING 


Serves 8 


Paprika Salt-and-Pepper Rub 


1 tablespoon smoked sweet paprika 


1 tablespoon coarse salt, either kosher 
or sea Salt 


1/4 teaspoons coarsely ground black 
pepper, preferably Tellicherry 


Two 1//4-pound flank steaks 


Paprika Butter 


8 tablespoons (1 stick) unsalted 
butter 


2 teaspoons smoked sweet paprika 
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1 garlic clove, minced 


1 teaspoon sherry vinegar or fresh 
lemon juice 


Preparc the dry rub, combining the ingre- 
dients in a small bowl. Massage the rub over 
the steaks and let the steaks sit at room tem- 
perature for about 30 minutes. 

To prepare the paprika butter, melt the 
butter in a small saucepan over low heat, stir 
in the paprika and garlic, and cook for 2 min- 
utes. Remove from the heat, stir in the vine- 
gar, and keep warm. 

Fire up the grill for a two-level fire capa- 


Party-Time Tip 


Consider hosting a salsa- 
tasting party. You provide 
chips, warm tortillas, and 
simply seasoned grilled flank 
or Skirt steaks. Ask guests to 
bring one or two of their 
favorite salsas, perhaps a 
handmade and a store-bought 
version. Serve a side or two, 
one cooling, like a salad, 
another creamy, like corn 
pudding, and then a dessert 
of your choice. If you want, 
set up a festive election, 
letting your guests vote on 
the best salsa, or the most 
creative, or whatever 
strikes your fancy. 





ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium heat (4 to 5 seconds with the hand 
test). 

Grill the steaks uncovered over high heat 
for 21⁄2 to 5 minutes per side. Move the steak 
to medium heat, turning it again, and con- 
tinue grilling for 242 to 3 minutes per side for 
medium-rare. The steaks should be turned at 
least 3 times, more often if juice begins to 
form on the surface. 

Let the steaks sit loosely covered with foil 
for about 5 minutes, then slice thinly across 
the grain and serve with butter dripped over 
the slices. 


Grilled Flank Steak with Pickapeppa 
Mayonnaise Skip the dry rub and instead 
coat the steaks with about 2 tablespoons 
commercial Pickapeppa sauce. Grill as di- 
rected. Skip the butter and instead serve hot 
or chilled with 94 cup mayonnaise stirred to- 
gether with 2 tablespoons or more of Pick- 
apeppa sauce. Scatter some scallion rings on 
top for a little color. 


Our Favorite 

Fajitas 

If we make one dish for entertaining more 
often than any other, it’s these fajitas, 
which we usually cook over a wood fire on 
our Tuscan grill. Try diligently to find skirt 
steak for the preparation, because it’s the 
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Original, authentic meat for both fajitas 
and their Mexican forerunner, a cowboy 
dish called arracheras. Since you grill 
everything together, the trimmings as well 
as the steak, the cooking Is a party in it- 
self. 


COOKING METHOD | GRILLING 


Serves 6 or more 


2 skirt steaks, 1 to 11⁄4 pounds each, 
trimmed of membranes and excessive 
fat 


Fajita Marinade 

One 12-ounce bottle or can beer, 
preferably medium-bodied 

Juice of 3 large limes 

Juice of 1 large orange 


1 tablespoon Tabasco or other chipotle 


hot sauce 


Fajita Dry Rub 
1⁄2 tablespoons chili powder 


1 tablespoon coarse salt, either kosher 
or sea salt 


2 teaspoons ground cumin 


2 teaspoons packed brown sugar 


1 large red onion, cut into 6 to 
8 thick wedges 


2 red bell peppers 
2 poblano chiles or other fresh mild to 
medium green chiles 


Vegetable oil 


Coarse salt, either kosher or sea salt 


AAA erica 





Guacamole 


Roasted Tomatillo Salsa (page 66), Chilean 
Tomato Salsa (page 68), 
or other salsa or salsas 


1 dozen flour tortillas, warmed 





Cut each steak in half to create 2 shorter, 
more manageable sections of sashlike meat. 
Place in a large zippered plastic bag. Com- 
bine the marinade ingredients and pour over 
the steaks. Seal and toss back and forth to 
coat evenly. Refrigerate for 30 to 60 minutes, 
then drain and discard the marinade. 


Chasing Skirts 


* Outside of the Southwest, you don’t find 
skirt steak in every supermarket. Many 
towns across the country, however, now 
have Mexican or Latin American car- 
nicerias, which could turn out to be your 
best source for the meat. 


Skirt is much longer, thinner, looser 
grained, and well marbled than flank 
steak, the commonly suggested substi- 
tute in fajitas. 


If you’ve developed a relationship with a 
good butcher or meat cutter who has a 
regular supply of skirt, ask for the outside 
skirt, a touch more substantial than the in- 
side counterpart. 


Season skirt assertively, though don't let it 
marinate for hours. 


Grill skirt a little differently than a strip or 
rib-eye, just on high heat, because of its 
thinness. 


Don’t cook past medium, and preferably 
less, then slice across the grain and on the 
diagonal to serve. 
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Let the steaks sit uncovered at room tem- 
perature while you prepare the grill. Dab any 
moisture from the surface with a paper 
towel. Stir together the dry rub ingredients 
and massage them into the meat. 

Fire up the grill for a two-level fire capa- 
ble of cooking on high @ to 2 seconds with 
the hand test) and medium heat (4 to 5 sec- 
onds with the hand test) at the same time. 

Run a toothpick through each onion 
wedge to hold it together. Coat the bell pep- 
pers, chiles, and onion wedges with oil. 
Arrange them over medium heat and grill 
until tender, 8 to 12 minutes for the chiles, 12 
to 15 minutes for the bell peppers and onion 
wedges. Turn on all sides and take them off 
as they are done. Transfer the peppers and 
chiles to a plastic bag and close to let them 
steam, loosening the skin. When cool enough 
to handle, pull off any loose charred skin. 
Slice the peppers and chiles into thin strips 
and trim the onion stems and roots and re- 
move the toothpicks. Toss the vegetables to- 
gether. Sprinkle with salt and keep warm. 

Oncc the vegetables have had a few min- 
utes on the grill, start cooking the steaks. 
Grill the steaks over high heat for 3 to 4 min- 
utes per side if under '2 inch in thickness, 
4 to 5 minutes per side for 1⁄2 inch or more in 
thickness, Turn the 
steaks once but more often if juice pools on 
the surface. Let the steaks rest, covered loosely 
with foil, for about 5 minutes before slicing, 
so that the juices are redistributed. 

With a knife at a slight diagonal, cut the 
steaks across the grain into thin finger- 
length strips. To serve, pile the steak strips 
and vegetables on a large platter and offer 


until medium-rare. 


bowls of guacamole and salsa and a napkin- 
lined basket of tortillas. Spoon portions of the 


steak and vegetables into the tortillas, top 
with guacamole and salsa, fold up, and feast. 


Classic Vaquero Arracheras Stripped- 
down fajitas. Eliminate the dry rub, red bell 
peppers, poblano chiles, guacamole, and 
salsa. Add to the red onion one large yellow 
onion, cut and grilled the same way. When 
the meat and onions are grilled, pile high on 
a platter and serve with tortillas on the side. 


Grilled Skirt with Jalapeno Pesto In the 
marinade, substitute green Tabasco jalapefio 
sauce for the chipotle variety. In the dry rub, 
reduce the chili powder to 2 teaspoons. Make 
a favorite pesto recipe out of parsley instead of 
basil, adding 1 minced jalapefio as you blend it 
together. Grill only the red onion and bell pep- 
per to serve alongside the steaks. Serve with 
or without the tortillas, as you prefer. 


Lemongrass 
Beef 


The loose grain of skirt steak makes it 
perfect for absorbing dry rubs, marinades, 
and pastes. In south Texas, where this 
preparation originated, some people refer 
to the dish as Vietnamese fajitas, espe- 
cially when it’s served with rice paper 
wrappers or thin flatbreads instead of the 
lettuce leaves we prefer. The flavor, as you 
might expect, is distinctly different. 


COOKING METHOD | GRILLING 


Serves 6 
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Lemongrass Paste 


4 fresh lemongrass stalks, fibrous 
outer layers removed, coarsely 
chopped 

14 cup chopped shallot 
1 tablespoon soy sauce 
1 tablespoon packed light brown sugar 


1 tablespoon peanut oil 


2 skirt steaks, 144 pounds each and no 
more than 4 inch thick, trimmed of 
membranes and excessive fat 


Dipping Sauce 
1 cup soy sauce 
14 cup packed light brown sugar 


2 tablespoons rice vinegar 


6 or more Bibb or butter lettuce 


leaves 


About 1 hour before you plan to grill, 
puree the paste ingredients in a food pro- 
cessor. 

Cut each steak in half to create 2 shorter, 
more manageable sections of sashlike meat. 
Smear the paste evenly over the steaks. Place 
in a large zippered plastic bag, seal, and re- 
frigerate for about 45 minutes. 

Prepare the dipping sauce. Combine the 
ingredients with 2 cup water in a bowl. Pour 
into 6 small ramekins. | 

Blot the surface of the steaks, discarding 
the paste that doesn’t cling to them. Let sit at 


room temperature about 15 minutes. 
Fire up the grill, bringing the temperature | 
to high (1 to 2 seconds with the hand test). 
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Grill the meat over high heat for 3 to 
4 minutes per side if under 1 inch in thick- 
ness, 4 to 5 minutes per side for W inch or 
more in thickness, until medium-rare. Turn 
on each side at least twice, more often if juice 
begins to form on'‘the surface. Let the meat 
rest for about 5 minutes, covered loosely with 
foil, so that the prodigious juices are redis- 
tributed. 

With the knife at a slight diagonal, cut the 
steaks into thin strips. Arrange one or more 
lettuce leaves on each plate and arrange 
steak strips over each. Serve with the dipping 
sauce. 


Vietnamese Lemongrass Beef Salad 
Arrange the sliced steak over a bed of sliced 
Napa cabbage mixed with basil, cilantro, and 
mint. Make up a lime dressing with about 12 
cup vegetable oil and 2 to 3 tablespoons fresh 
lime juice with salt and pepper to taste. Scat- 
ter with chopped peanuts and Serve. 


Churrascaria-Style 
Brochettes with 
Rosemary and 
Mustard 


These bold, hunky brochettes come off the 
grill looking a little like the sword-shaped 
“servers” used in Brazilian steakhouses 
to display the carnivorous offerings. We 
use the thinly sliced cut of beefy bottom 
sirloin called flap meat. If you can’t find it, 
substitute skirt steak. 
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COOKING METHOD } GRILLING 


Serves 6 





21⁄4 to 212 pounds sirloin flap meat 
(bavette) or 2 skirt steaks, 11⁄4 pounds 
each and no more than 42 inch thick, 
trimmed of membranes and excessive 
fat 


'9 cup Dijon mustard 
Coarse salt, either kosher or sea salt 
4 or more long metal skewers 
1 large bunch of fresh rosemary 


Additional fresh rosemary, optional 





If using flap meat, cut it lengthwise if the 
pieces are any wider than about 5 inches, so 
that you have two narrower pieces from each 
cut. If using skirt steak, cut each in half to 
create two shorter, more manageable sec- 
tions of sashlike meat. Smear the mustard 
evenly over the steaks, then sprinkle with 
salt. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Thread a section of meat on a skewer, 
washboard style. Fold it back and forth in ac- 
cordion pleats as you run the length of the 
skewer up through it. Tear or cut the rose- 
mary into pieces about the width of the meat 
and tuck in throughout the folds. 

Grill the meat over high heat for 6 to 9 
minutes total, turning on all sides to brown 
the surfaces. The rosemary will singe, re- 
leasing its aroma. Let the meat rest on the 
skewers, covered loosely with foil, for about 
5 minutes, so that the prodigious juices are 
redistributed. After showing off your hunky 
brochettes, slide the meat off the skewers. 
With the knife at a slight diagonal, cut the 


meat into thin strips across the grain. Dis- 
card the burned rosemary, keeping a few of 
the only slightly charred pieces for their 
character. Serve piled high and garnished if 
you wish with more fresh rosemary. 


Party-Time Tip 


Carne asada (next page), on 
its own, won’t win any beauty 
contests. For entertaining, 
dress it up as the centerpiece 
Jor a vibrant Tampiquena 
plate, another traditional dish 
in Mexico. Accompany the 
steak with an enchilada, 
usually a simple cheese 
version. Sometimes the grilled 
cebollitas will be the only 
green vegetable, but you may 
also find slices of grilled mild 
chiles, such as poblanos. Fill 
out plates with rice and 
refried beans, made perhaps 
Jrom Pintos with Black Pepper 
and Beer (page 494). Drain 
some of the beans and mash 
them, then fry with lots of 
garlic in vegetable oil or, for a 
more authentic touch, lard. 
Garnish it all with some diced 
ripe tomato bits or maybe 
some cilantro leaves. Don’t 
Jorget the margaritas or a 
pitcher of sangria. 
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Carne Asada 
con Cebollitas 


This popular Mexican dish can be made 
with various cuts of beef, but we prefer ei- 
ther center-cut (eye of) chuck or the newer 
chuck cut, flat iron steak. A whole eye of 
chuck is long and tubular, so should be 
cut across the grain into slices resembling 
thin medallions. Flat iron steaks are basi- 
cally flat and iron shaped. Small ones will 
likely be thin enough to use as they are, 
and larger ones can be cut on the diago- 
nal across the grain to yield thinner slices 
perfect for carne asada. We grill these 
thin-cut and pounded pieces of chuck as 
Mexicans usually do, over moderate heat. 
Done to medium, they remain juicy. Serve 
the steaks Mexican style with limes and 
cebollitas, which are scallions or other 
small onions. 


COOKING METHOD GRILLING 


Serves 6 


Salt and Cumin Rub 


2 tablespoons coarse salt, either kosher 
or sea Salt 

1 tablespoon cumin seeds, toasted and 
ground 


12 scallions or baby onions on the stem, 

trimmed of any limp ends 

2 or more limes, cut lengthwise into 
6 wedges each 

2 pounds eye of chuck or two 1-pound 
flat iron steaks, four 7- to 8-ounce flat- 
iron steaks, or other chuck, cut across 
the grain into '4-inch-thick steaks 


nen a net rent mae eh a 


Vegetable oil ) > 
Roasted Tomatillo Salsa (page 66) or other 
salsa 


Prepare the rub, mixing the ingredients in 
a small bowl. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Coat the scallions and lime wedges with 
oil. 

Pound the meat lightly with the smooth 
side of a meat pounder to 1⁄4- to 15-inch 
thickness. The steaks will be kind of tattered 
and unpromising looking. 

Grill the meat uncovered over medium 
heat for 10 to 12 minutes. Tuck the scallions 
and limes around the meat and turn occa- 
sionally, taking them off the grill when they 
are soft with a bit of char in spots. Turn the 
meat at least 4 times, sprinkling it with the 
rub each time. Turn more often if juices pool 
on the surface. When done, the meat should 
be glistening and well browned (not gray- 
brown) on the surface with very little, if any, 
hint of pink at the center. 

For each portion, pile several steak pieces 
on top of each other or at least overlapping. 
Top with a couple of grilled scallions and 
lime wedges and serve hot with salsa passed 
on the side. 


Souvlaki 


Moving from Mexico to the Mediterranean 
for Greek souvlaki, we stick with the same 
cuts of beef we used for Carne Asada, 
center-cut chuck or flat iron steak. We 
also slice them the same way because the 
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meat tastes best when cut thinner rather 
than cubed. Once blessed by the flames, 
the beef is piled over warm flatbread and 
dressed with a cooling yogurt sauce. Truly 
luscious. 


COOKING METHOD | GRILLING 


Serves 6 





Greek Islands Paste 
2 tablespoons crumbled dried oregano, 
preferably Greek 
2 tablespoons coarse salt, either kosher 
or sea salt 
1'4 tablespoons dried dill 
11⁄2 tablespoons freshly cracked black 
pepper 
2 garlic cloves, peeled 
214 tablespoons flavorful olive oil 


11⁄2 teaspoons fresh lemon juice 


Two 1-pound or four 7- to 8-ounce flat- 
iron steaks or 2 pounds eye of chuck, 
sliced 14 inch thick 


Tzatziki 
1 cup yogurt 
I4 cup peeled, seeded, and diced 
cucumber 
{4 cup diced red-ripe tomato 
2 tablespoons minced onion 
1 garlic clove, minced 
Coarse salt, either kosher or sea salt, to 


taste 


2 or more lemons, cut lengthwise into 


6 wedges each 


aay 


6 medium flatbreads or pita breads, 
warmed 


Chopped onion and dill pickles, optional 


Combine the oregano, salt, dill, pepper, 
and garlic in a food processor. With the pro- 
cessor running, pour in the oil and continue 
processing until a paste forms. Pour in the 
lemon juice and whir one more time to in- 
corporate it. Place the steaks in a large shal- 
low dish and smear them with the paste. 

Stir the tzatziki ingredients together in a 
small bowl and refrigerate until serving time. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Pound the meat lightly with the smooth 
side of a meat pounder to 1⁄4- to %-inch 
thickness. The steaks will be kind of tattered 
and unpromising looking. 

Grill the meat uncovered over medium 
heat for 10 to 12 minutes. Tuck the lemons 
around the meat and turn occasionally, tak- 
ing them off the grill when they are soft with 
a bit of char in spots. Turn the meat at least 
3 times, more often if juices pool on the sur- 
face. When done, the meat should be glisten- 
ing and well browned (not gray-brown) on 
the surface with very little, if any, hint of pink 
at the center. 

Cut the meat into large bite-sized pieces. 
Place a flatbread on each plate and top each 
with portions of the meat. Add a spoonful of 
tzatziki to each one, along with a couple of 
lemon wedges. Serve with onion and pickles 
and the remaining tzatziki on the side. Roll 
upward and eat with your fingers, squeezing 
lemon juice over as you go. Alternatively, the 
meat and toppings can be stuffed inside pitas. 
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a Rousing Ranch Barbecue 


Galvanized tub of beer on ice 

Sweetened iced tea 

Margaritas on the rocks 

Lone Star Barbecued Brisket 

Coffee-Rubbed Quail with Texas Ranch Barbecue Sauce (page 305) 
Creamy Coleslaw (page 476) | 
Pintos with Black Pepper and Beer (page 494) 


Cornbread (page 499) 
Peach cobbler 











Lone Star 
Barbecued 
Brisket 


An ugly, fatty, tough cut of meat, brisket 
becomes a thing of beauty through long, 
slow smoking. it should shed a lot of 
pounds during the cooking, which can 
be accomplished fully only in a wood- 
burning pit or similar homemade smoker 
(if you have another type of smoker, see 
the next recipe). Use oak if you have it or 
another nut wood such as pecan, but not 
mesquite, which, contrary to popular myth, 
adds an acrid taste to the meat over the 
extended cooking time. Be sure to start 
with a full packer-trimmed brisket, and be 
prepared for lots of patience followed by 
an overload of bliss. 


COOKING METHOD | BARBECUE SMOKING 


Serves 12 to 18 





Wild Willy’s Number One-derful 


Rub 
34, cup paprika 
'4 cup ground black pepper 
14 cup coarse salt, either kosher or sea 
salt 
4 cup sugar 
2 tablespoons chili powder 
2 tablespoons garlic powder 
2 tablespoons onion powder 
2 


teaspoons cayenne 


One 8- to 12-pound packer-trimmed beef 
brisket 





Old-Faithful Beer Mop 
One 12-ounce bottle or can beer, 
preferably medium-bodied 
1) cup cider vinegar 
2 to 6 tablespoons vegetable oil 


1 to 3 tablespoons Worcestershire 
sauce 
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14, medium onion, slivered, or 2 to 
4 garlic cloves, minced 
1 to 2 teaspoons coarsely ground 
pepper, optional 
Pickled jalapeno slices, fresh jalapefio 
slices, or Tabasco or other hot sauce, 
optional 





Real Texas Brisket Sauce, 
optional 


114 cups barbecued brisket drippings, 
collected when the meat is sliced, 
or brisket drippings plus bacon 
drippings 

2 teaspoons Worcestershire sauce 


1 teaspoon cayenne 


The night before you plan to barbecue, 
combine the rub ingredients in a small bowl. 
Set 1 tablespoon of the rub aside for the mop. 
Apply the rest of the rub evenly to the brisket, 
massaging it into every little crevice. Place 
the brisket in a large zippered plastic bag, 
seal, and refrigerate it overnight. 

Before you begin to barbecue, remove the 
brisket from the refrigerator. Let the brisket 
sit uncovered at room temperature for 45 
minutes. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Prepare the mop. Mix the ingredients 
with 12 cup water in a saucepan and warm 
over low heat. 

Transfer the brisket to the smoker, fat side 
up, so the juices will help baste the meat. 
Cook the brisket until well done and tender, 
1 to 144 hours per pound. Every hour or so, 
baste the blackening hunk with the mop. 





Tips for Great 
Barbecued Brisket 


* The best barbecued brisket is heavily 
smoked and significantly shrunk during 
the cooking process. Water smokers and 
most other kinds of common smokers 
won't get the job done in the same way as 
a wood-burning pit. 


© If you have the right equipment, be sure to 
start with a packer-trimmed brisket, the 
whole cut with a thick layer of fat on one 
side. You may need to contact your butcher 
a few days ahead to get what you want. Do 
not cut it in half or into smaller pieces and 
expect to reduce the cooking time propor- 
tionately. The meat retains its density un- 
less you slice off the fatty top section to 
get the “flat-cut” used in the Speedier 
Smoked Brisket. 


Don't trim the fat from the brisket before 
you barbecue it. When you place the meat 
in the pit with the fat on top, it acts as a 
natural basting agent that helps to keep 
the brisket moist and flavorful. Much of 
the fat melts away in your smoker—just 
check the water pan or reservoir—and the 
rest can be trimmed before serving. 


Traditional barbecue meats are cooked 
well done (like 180°F and above). However 
rare you may like some naturally tender 
meat, you’ll want your brisket thoroughly 
cooked. It’s almost impossible to get one 
too done. 


* The layer of pink, or smoke ring, you find 
just under the surface of brisket and other 
slow-smoked meat is not an indication of 
undercooking. When the pink runs from 
the outside in, as it does in barbecue, it re- 
sults from the smoking process and be- 
comes more distinct as the meat gets well 
done. Barbecue authorities often judge 
smoked food initially by the depth of the 
smoke ring, hoping to find something 
heftier than a thin red line. 


When the meat is cooked, remove it from 
the smoker and let it sit at room temperature 
for 20 to 30 minutes. Then cut the fatty top 
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section away from the leaner bottom portion. 
An easily identifiable layer of fat separates 
the two parts. Trim the excess fat from both 
pieces and slice them thinly against the 
grain. Watch as you work, though, because 
the grain changes direction. Collect all the 
meat drippings as you cut if you plan to make 
the sauce by combining the drippings in a 
bowl with the Worcestershire and cayenne. 
Use only a bit of sauce to moisten the meat if 
you're using it at all. Serve right away. 


Lone Star Barbecued Brisket That Bull 
Won't Abide As a guardian of Texas tradi- 
tion, Bill can’t stand any form of tomato-based 
barbecue sauce on his brisket. However, in 
the privacy of your home, he says you can do 
anything you please. You can serve the brisket 
with Texas Ranch Barbecue Sauce (page 51), 
Texas Ranchero Sauce (page 51), or other 
tomato-based barbecue sauce in place of Real 
Texas Brisket Sauce. Just don’t invite Bill to 
dinner. Cheryl will come happily, though. 


speedier Smoked. 
Brisket 


lf you barbecue in a water smoker, ka- 
mado, charcoal grill, or anything other 
than a wood-burning pit, this is the brisket 
for you. It cooks more quickly because we 
start with the “flat-cut” portion of the meat 
instead of the whole brisket, but we still 
get ample smoked tang by using smoky 
seasonings. The method doesn’t produce 
a full measure of traditional barbecued 


brisket flavor, but it gives you enough of 
that to claim bragging rights, which may 
matter more than anything else in Texas. 


COOKING METHOD | SMOKING 


à 
Serves 6 to 8 





Speedy Brisket Rub 


2 tablespoons Smoked Salt (page 34) or 
commercial smoked salt 

2 tablespoons packed brown sugar 

2 tablespoons smoked or sweet paprika 

2 tablespoons freshly ground black pepper 

1 tablespoon chili powder 

1 tablespoon ground dried chipotle chile 
or additional chili powder 


Speedy Brisket Marinade 


One 12-ounce bottle or can beer or 
11⁄2 cups beef stock 
1 medium onion, cut into chunks 
14 cup cider vinegar 
14 cup Worcestershire sauce 
14 cup vegetable oil 
2 canned chipotle chiles, plus 
2 tablespoons adobo sauce from 
the can 


2 tablespoons pure liquid smoke 


One 4-pound fully trimmed brisket section 
(sometimes called the flat cut) 

Texas Dr P. Cue Sauce (page 51), Texas 
Ranch Barbecue Sauce (page 51), 
Texas Ranchero Sauce (page 51), or 
other tomato-based barbecue sauce, 
optional 
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The night before you plan to cook, stir to- 
gether the dry rub ingredients in a small 
bowl. Set aside all but 2 tablespoons of the 
rub. Combine the marinade ingredients, in- 
cluding the 2 tablespoons of rub, in a blender 
and puree. Place the brisket in a large zip- 
pered plastic bag and pour the marinade over 
it. Seal and refrigerate the brisket overnight. 

Before you begin to cook, take the brisket 
from the refrigerator. Drain and discard the 
marinade. Pat the brisket down with the re- 
maining rub, coating the meat well. Let the 
brisket sit at room temperature for about 45 
minutes. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Transfer the brisket to the smoker and 
cook for 4 hours. Place the meat on a sheet of 
heavy-duty foil and close the foil tightly. 
Cook for an additional 11 to 2 hours, until 
well done and very tender. 

Let the brisket sit at room temperature for 
15 to 20 minutes. Trim any excess fat and slice 
the brisket thinly against the grain, changing 
direction as the grain changes. If you wish, 
serve with sauce on the side. 


Beautifully 
Burnt Ends 


A Kansas City specialty, burnt ends are 
the extra-crusty, extra-chewy blackened 
surface areas of a brisket. Any pit-smoked 
brisket has some of these lusty bits, but 
we like to make more by slicing off the 
fatty top portion of the meat after it’s fully 
cooked and popping it back into the 








smoker for another few hours. If you don’t 
want to take the time for this on the same 
day, freeze the meat and put it back on 
the pit when you fire up again. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 


1 fully cooked barbecued fatty top (point 
cut) section Lone Star Barbecued 
Brisket (page 382) 

Genuine Kansas City Barbecue Sauce 
(page 50), Tangy Kansas City 
Barbecue Sauce (page 50), or other 
tomato-based barbecue sauce, 
optional 


Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Transfer the brisket section to the smoker 
and cook it for 3 to 4 hours, depending on its 
size. Don’t mop it; don’t do anything. It'll de- 
velop an ominous coallike crust. 

Let the brisket sit at room temperature for 
at least 15 minutes. Break through the black 
crust and cut or pull the meat into succulent 
shreds with chewy, deep-flavored dark ends. 
Savor at once, with sauce if you like. 


Pastrami-Style 
Brisket 


Corned beef and pastrami are two other 
venerable preparations for brisket. This 
blends barbecue and deli traditions, intro- 
ducing preparation techniques developed 
for pastrami in particular. As in the previ- 
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ous recipe, we start with a flat-cut brisket 
section, which can be smoked well in just 
about any kind of smoker. it’s rubbed 
with a garlicky spice mixture a day or 
three ahead of when you plan to cook. 
Smoke over oak or maple if you have a 
choice of woods. Serve in hand-cut micro- 
thin slices with dill pickles and mustard, 
mixed into scrambled eggs, or piled high 
on sandwiches slathered with prepared 
horseradish or Horseradish Rapture 
(page 62). 


COOKING METHOD | SMOKING 


Serves 6 to 8 


Pastrami Paste 


14 cup fresh garlic cloves 

3 tablespoons coarse salt, either kosher 

or sea salt 

2 tablespoons freshly cracked black 

pepper 
tablespoons ground coriander 
teaspoons ground white pepper 
teaspoons ground cinnamon 
teaspoon hot red pepper flakes 


teaspoon ground cloves 
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teaspoon ground allspice 


One 4-pound fully trimmed brisket section 
(sometimes called the flat cut) 


Deli Mop, optional 
1 cup white vinegar 


2 tablespoons packed brown sugar 


14 cup white vinegar, optional 





At least one night and preferably 3 nights 
before you plan to cook, combine the paste 
ingredients in a food processor and puree. 
The paste will be somewhat dry and mealy. 
Set aside 1 tablespoon of the paste if you are 
going to mop the meat and refrigerate it. 
Place the brisket in a large zippered plastic 
bag and rub the remaining paste well over 
the brisket. Seal the bag and refrigerate. 

Before you begin to cook, take the brisket 
from the refrigerator. Let the brisket sit at 
room temperature for about 45 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

If you are going to baste the meat, com- 
bine the mop ingredients, including the re- 
served paste, with 1 cup water in a saucepan 
and warm over low heat. 

Transfer the brisket to the smoker and 
cook for 3 hours, mopping at 45-minute inter- 
vals in a wood-burning pit or as appropriate 
in your style of smoker. Place the meat on a 
sheet of heavy-duty foil. Mop the brisket 
again if you have been basting it. If you’ve not 
been mopping the meat, pour the vinegar 
over it and close the foil tightly. Cook for an 
additional 14 to 2 hours, until well done and 
very tender. 

Let the brisket sit at room temperature for 
15 to 20 minutes. Trim any excess fat and slice 
the brisket thinly against the grain, changing 
direction as the grain changes. Serve hot or 
cold. Any leftovers are good cold or reheated. 
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Luscious Beef Short Ribs 


Creamy polenta or grits 


Corn and black bean salad 


a Sweet Supper of Short Ri 


bs with Friends 





Green Goddess Dip (page 96) with crisp vegetables 


Heath Bar Cake (page 525) and Ice Crema (page 512) 





Luscious Beef 
Short Ribs 


Homely, homey short ribs have become 
the rage in restaurants, usually slow- 
simmered with liquid to fall-off-the-bone 
succulence. Barbecuing benefits them in 
a similar fashion and infuses them with 
yet another layer of flavor. Try to get 
chuck short ribs, rather than those from 
the plate or rib section, which can be too 
lean and too gristly respectively. Cross- 
cut flanken-style ribs can work, but we 
prefer what are sometimes called En- 
glish, sliced between the ribs and paral- 
lel to the rib bone. Here we paint and 
serve them with a sauce shot through 
with bits of onion smoked alongside the 
meat. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 





Short Rib Rub 


2 cup sweet paprika 
z tablespoons coarse salt, either kosher 
or sea salt 


% tablespoons ground black pepper 


6 pounds bone-in beef short ribs, 


2 
2 


preferably chuck ribs, cut between 
the ribs 
medium onions 


teaspoons vegetable oil 


Simple Mop, optional 


1 
2 
2 


cup cider vinegar 
tablespoons vegetable oil 


tablespoons Worcestershire sauce 


Smoked Onion Sauce 


1 


tablespoon vegetable oil 


One 14-ounce can finely diced tomatoes, 


wi) 


My 


3 
3 
1 
1 
2 


with juice or sauce 
cup cider vinegar 
cup plus 2 tablespoons molasses 
tablespoons packed brown sugar 
tablespoons Worcestershire sauce 
tablespoon chili powder 
tablespoon yellow mustard 
teaspoons freshly ground black 
pepper 
teaspoon coarse salt, either kosher or 


sea Salt 
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The night before you plan to barbecue, 
combine the rub ingredients in a bowl. 
Spread about half of the rub evenly on the 
ribs, reserving the rest. Place the ribs in a 
zippered plastic bag, seal, and refrigerate. 

Remove the ribs from the refrigerator. 
Sprinkle them lightly but thoroughly with 
the remaining rub. Let the ribs sit at room 
temperature for 30 minutes. 

Fire up the smoker for barbecuing, bring- 
ing the temperature to 180°F to 220°F. 

If you plan to baste the meat, combine the 
mop ingredients with 4 cup water in a small 
saucepan and warm over low heat. 

Transfer the ribs to the smoker, fatty side 
up. Coat the onions with the oil and place 
them in the smoker beside the ribs, where 
you can get to them easily. You want to take 
them out after they have cooked about 112 
hours and are somewhat soft and fragrant 
with smoke. Smoke the ribs for 4 to 5 hours, 
depending on the size of the ribs, until well 
done, with meat that nearly falls apart. Mop 
the meat once an hour until the last hour ina 
wood-burning pit or as appropriate for your 
type of smoker. 

Meanwhile, once the onions are ready, 
prepare the sauce. Warm the oil in a large 
saucepan over medium heat. Mince the 
smoked onions and add them to the oil. Cook 
for several minutes, just to soften the onion a 
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bit further. Mix in the remaining ingredients 
and 94 cup water and bring to a simmer. 
Reduce the heat to low and cook until the 
mixture thickens, about 30 minutes. Stir fre- 
quently in the last few minutes of cooking. 
Brush the ribs with the sauce once or twice 
during the last hour of cooking. 

Remove the ribs from the smoker and let 
them sit at room temperature for 10 to 15 min- 
utes. Trim the fat from the meat. Serve with 
more sauce puddled over and around the ribs. 


Smoked Beef Short Rib Sandwiches 
Pull meat from the bones and shred or chop. 
Mix with some of the smoked onion sauce. 
Smear sesame-seed-topped buns with Horse- 
radish Rapture (page 62) or prepared horse- 
radish and stack the rib meat high. 


Korean Beef Short Ribs Instead of rub- 
bing the ribs, marinate them overnight in 1 
cup soy sauce, 1 cup rice vinegar, 3 table- 
spoons peanut oil, 2 tablespoons minced gar- 
lic, and about 2 teaspoons Korean red pepper 
paste or Asian chile paste. Drain before 
smoking, discarding the marinade. If basting, 
remove the Worcestershire sauce from the 
mop and use rice vinegar instead of cider 
vinegar. Instead of smoked onion sauce, sub- 
stitute Korean Barbecue Sauce (page 56). 
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Lamb, Veal, and 
Other Lean Meats 
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or a meat-and-potatoes country, we don’t actually eat a wide va- 
F riety of meats. We used to in previous centuries, particularly 
when we relied on the land’s natural abundance of game, but we lost 
that breadth of enjoyment as mass marketing focused our interests 
toward the most commercially viable products. Beef, pork, and 
chicken, all easily raised in quantity, increasingly dominated the 
market. 

Now that may be changing again as American tastes expand and 
the globalization of flavors gains greater hold. Good lamb is readily 
available today, and ranchers are even finding ways to reintroduce 
some of the favorite game meats of the past, particularly venison and 
bison. Veal and kid remain mostly niche choices of aficionados, but 
both could be on the cusp of a breakout. Ambitious outdoor cooks 
should try them all. Tender, tasty, and lean, they raise the curtain 
high at a party, showing friends that you’re way ahead of the curve 


in your neighborhood. 2 
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Grilled Lamb 
Rib Chops 
with Thyme 


With their soaring rib bones, these lamb 
chops always look handsome on the plate. 
They’re easy, too, because they need little 
enhancement and cook in an instant. Use 
only fresh thyme here; dried won’t do. 
Wed serve this with something simple 
but scrumptious, like Basque White Bean 
and Chorizo Gratin (page 496). 


COOKING METHOD GRILLING 


Serves 6 or more 


Thyme Paste 
1% cup packed fresh thyme leaves 


1 tablespoon minced roasted garlic 

1 tablespoon extra virgin olive oil 

2 teaspoons coarse salt, either kosher or 
sea Salt 


18 frenched lamb rib chops, 9⁄4 to 1 inch 
thick 

Flaky salt, such as Maldon or French fleur 
de sel 


At least 1 hour and up to a day before you 
plan to grill the chops, prepare the paste, 
combining the ingredients in a small bowl. 
Smear the paste over the chops, including the 
rib bones. There won't be a lot per chop, but 
there will be enough to infuse each with the 
flavors. Place the chops in a large zippered 
plastic bag and refrigerate. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat ‘(1 to 2 sec- 


onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Let the chops sit uncovered for 10 to 15 
minutes, leaving the paste that clings to their 
surfaces. 

Grill the chops over high heat for 142 to 2 
minutes per side. Move the chops to medium 
heat, turning them again, and continue 
grilling for about 2 minutes per side for 
medium-rare. Rotate a half turn each time 
the chops are turned over for crisscross grill 
marks. 

Arrange 3 chops on each plate, bones lean- 
ing against one another, scatter a few flakes of 
salt over the chops, and serve. 


Grilled Lamb Rib Chops with Oregano 
and Feta Cheese Switch herbs, using a 
similar amount of fresh oregano to replace 
the thyme. Sprinkle with feta cheese crum- 
bles and, if you wish, some charred cherry 
tomatoes. Skewer the tomatoes, brush with 
oil, and cook alongside the chops until they 
char a bit on all sides. Slide off the skewer be- 
fore serving. 


Grilled Lamb Rib Chops with Dill-Yogurt 
sauce Use dill instead of thyme and fresh 
garlic instead of roasted. Serve with a cool 
sauce made by stirring together 1 cup plain 
yogurt (preferably full-fat or low-fat rather 
than nonfat), 2 to 3 tablespoons fresh lemon 
juice, 1 tablespoon minced fresh dill, 1 minced 
garlic clove, and about 2 teaspoons extra vir- 
gin Olive oil. 
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Lamb Loin Chops 
with Vindaloo 
Vinaigrette 


Lamb loin chops, which resemble tiny 
T-bone steaks, may lose out to their 
cousins in a beauty contest, but they hold 
their own in a tasting matchup. We sea- 
son them more assertively than rib chops, 
In this case with an Indian-inspired vinai- 
grette. Depending on the size of the chops 
and the appetites of guests, serve one or 
two per person. 


COOKING METHOD | GRILLING 


Serves 6 


Vindaloo Vinaigrette 


34 cup vegetable oil 
14 cup red wine vinegar 
2 plump garlic cloves, minced 
1 teaspoon coarse salt, either kosher or 
sea salt 
About 1 teaspoon curry powder 


14, to 12 teaspoon cayenne 


6 or 12 lamb loin chops, about 1 inch 
thick 


Coarse salt, either kosher or sea salt 


Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium (4 to 5 seconds with the hand test). 

Whisk together the vinaigrette 
medium bowl, adding enough curry powder 


in a 


and cayenne to make the dressing zesty but 
short of searing. Give the dressing a last good 





stir, then divide it approximately in half. 
Brush one portion of the vinaigrette over 
both sides of the chops. (You’ll have a little 
left over if working with only 6 chops.) Let 
the chops sit uncovered for 10 to 15 minutes. 
Sprinkle lightly with salt. 

Drain any extra oil from the chops. Grill 
them over high heat for 142 to 2 minutes per 
side. Move the chops to medium heat, turn- 
ing them again, and continue grilling for 
about 2 minutes per side for medium-rare. 
Rotate a half turn each time the chops are 
turned over for crisscross grill marks. 

Arrange one or two chops on each plate. 
Give the remaining portion of vinaigrette an- 
other stir, then drizzle the chops and the sur- 
rounding plates with the dressing and serve. 


Lamb Lessons 


Lamb can be graded with the same 
designations as beef, but it’s seldom 
done because there’s greater 
consistency in quality. When lamb 
disappoints, it may mean the meat 
sat too long at the supermarket from 
lack of demand. Try to shop where 
that doesn’t happen. We prefer to buy 
lamb that hasn’t been shipped frozen 
from the other side of the world since 
there’s plenty of delicious meat 
available from U.S. farmers. Jamison 
Farms in Latrobe, Pennsylvania 
(jamisonfarm.com, 800-237-5262), is a 
great mail-order source for pasture- 
grazed lamb. No relation to us, John 
and Sukey Jamison offer mild-tasting, 
distinctive meat of extraordinary 
succulence. 
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Dijon-Crusted 
Racks of Lamb 


The equivalent of beef prime rib, racks of 
multiple rib chops taste as special as they 
look. Here we massage them twice with 
mustard and garlic, then add a crumb 
coating during the cooking. To increase 
the surface being seared and more fully 
distribute the seasoning, without losing 
the elegant look of the racks, we slice 
down partway between each of the bones 
before roasting. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 8 


Three 8-bone racks of lamb, frenched if 
you wish 
%5 cup Dijon mustard 


2 plump garlic cloves, minced 


Crumb Coating 


2 cups dry bread crumbs 
2 teaspoons coarse salt, either kosher or 
sea Salt 


14 to 2 teaspoon cayenne pepper 


Slice down between the bones on each 
rack of lamb, cutting about 4 inch deep on a 
frenched rack or1 inch deep on one that’s not 
frenched. 

Combine the mustard and garlic and set 
aside half of the mixture. Rub the rest over 
the lamb racks, including the rib bones. 
Dump the crumb coating ingredients onto a 
baking sheet and stir together. 


Prepare the grill for covered grill roasting, 
creating a hot fire on about half of the grill 
and leaving the other half unheated. Place an 
inexpensive portable oven thermometer 
(available from any kitchen supply store) on 
the unheated poftion of the cooking grate. 
Don’t rely on your grill’s built-in thermome- 
ter, because you want to measure the tem- 
perature only on the unheated side. Close the 
grill and bring the temperature to about 
450°F. (Some low-powered gas grills may not 
reach the ideal 450°F roasting temperature. If 
you have waited an appropriate amount of 
time for your grill to heat, and the tempera- 
ture has stopped climbing, note the tempera- 
ture. For every 25 degrees under 450°F, plan 
to add about 5 minutes to the overall cooking 
time of about 20 minutes.) 

With tongs, place the lamb racks directly 
on the cooking grate behind the thermome- 
ter, fat side up. Close the cover. Place the re- 
served mustard mixture and baking sheet 
with the crumbs next to the grill. 

After about 10 minutes, using clean tongs, 
remove each rack quickly and close the cover. 
Spread the remaining mustard mixture over 
the racks, being careful of the hot bones. 
Dunk each rack into the crumb mixture, pat- 
ting it on all sides. Return the racks to the 
grill, rotating them a half turn from their for- 
mer positions so that they cook evenly. 

Continue cooking for about 8 to 10 min- 
utes more, then check the internal tempera- 
ture with an instant-read thermometer stuck 
into the center from one of the ends. Cook for 
a few minutes longer, as needed, to reach the 
rare to medium-rare range, between about 
115 F and 125°F. The crumbs should be nicely 
browned. Transfer the racks to a large cut- 
ting board and let sit for 10 minutes. Alterna- 
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tively, arrange on a platter and present the 
beautiful racks at the table whole, but still let 
the meat sit for 10 minutes so the juices can 
settle. Slice into individual chops and serve. 


Any Way 
You Slice It 


A leg of lamb includes a variety of 
muscle groups that cook at slightly 
different rates. We've never found it a 
hardship, because it provides 
different levels of doneness in the 
same piece of meat, making it easy to 
satisfy a diverse group of diners with 
different tastes. Slice across the grain 
in each area, watching to see where it 
shifts and then turning your knife or 
cutting board as needed to continue 
across the grain. When you cut across 
the grain, you sever many muscle 
fibers, making the meat seem 
more tender in the mouth. 





Grilled 
Leg of Lamb 


A leg of lamb to be grilled should be but- 
terflied, spread flat, and pounded lightly 
to a uniform thickness. Avoid getting a 
“short” leg that doesn’t include the sirloin, 
one of the tastiest portions. Start prepara- 
tions the evening before, so that the lamb 
has time to absorb the simple Basque 
country flavors suggested here. After re- 
moving it from the refrigerator the next 
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day, be sure to let the meat sit at room 
temperature for close to an hour. 


COOKING METHOD | GRILLING 


Serves 8 


Basque Marinade 


2 cup flavorful olive oil 
I4 cup sherry vinegar 
1⁄4 cup minced fresh tarragon or 
2 tablespoons crumbled dried 
6 plump garlic cloves, minced 
1 tablespoon coarse salt, either kosher or 
sea salt 


One 41⁄2- to 5-pound leg of lamb, 
boned, butterflied, and pounded 
to uniform thickness, about 112 to 
2 inches 


The night before you plan to grill, com- 
bine the marinade ingredients in a medium 
bowl. The mixture will be soupy. Place the 
lamb over the opening of a large zippered 
plastic bag and pour the marinade over it. 
Rub it over the lamb well, then seal and re- 
frigerate overnight. 

About 45 to 60 minutes before you plan to 
grill the lamb, remove it from the refrigerator 
alld drain it, discarding the marinade. Let the 
meat sit uncovered at room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds «vith the hand test). 

Grill the lamb uncovered over high heat 
for 21% to 3 minutes per side. Move the lamb 
to medium heat, turning it again. Continue 
grilling for 12 to 16 minutes for medium-rare, 
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turning it at least two more times. Check the 
meat through the side in several places with 
an instant-read thermometer. We prefer the 
meat with sections done between a very rare 
12°F and about 128°F, which will look cooked 
through but remain juicy. 

Transfer the leg from the grill to a large 
cutting board and tent loosely with foil for 
about 10 minutes so the juices can settle. Slice 
thinly across the muscle grain, changing di- 
rections as the grain changes, and serve. 


Grilled Leg of Lamb with Crispy Bits We 
like the contrast of crispy bread crumbs with 
any cut of lamb. To combine them with a 
grilled leg of lamb, make them separately in 
a skillet on a side burner or in the kitchen 
while the lamb sits after coming off the grill. 
Sauté 1 cup fresh bread crumbs made from 
chewy country bread in 2 tablespoons olive 
oil or butter over medium heat briefly, until 
golden and crunchy. Spoon out the crumbs 
onto paper towels so they don’t overcook. 
Scatter a tablespoon or two of crumbs over 
each portion of lamb just before serving. 
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an Easter Garden Picnic 


Grilled Leg of Lamb Primavera Use fresh 
tarragon in the marinade. Serve with Cucum- 
ber Relish (page 70), also made with fresh 
tarragon. A breath of springtime. 


Grilled Leg of Lamb with Chinese Sea- 
sonings Omit the marinade. Instead, rub 
the leg with Chinese Seven-Spice Seasoning 
(page 33). If you like, serve with Plum-Hoisin 
Sauce (page 57). The sauce can be brushed on 
about 5 minutes before removing from the 
grill, then served at the table as well. 


Spit-Roasted 
Leg of Lamb 


Fire-roasted lamb, rubbed with a rich as- 
sortment of fresh or dried herbs, is a clas- 
sic preparation in many areas of the 
world. The dry spice mixture we use here 
should sit on the lamb for most of a day or 
overnight, so plan accordingly. If you want 
to add a sauce, we would go with creamy 
Provencal Mustard and Honey Sauce 


panasiai 


Smoked Salmon Stuffed Eggs (page 87) 


Smoked Shrimp with Roasted Lemon (page 239) 


Spit-Roasted Leg of Lamb 


Scalloped potatoes with chives 


El Faros Grilled Artichokes in Saffron Butter (page 442) 


Rhubarb or strawberry-rhubarb pie 
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(page 55). In season, consider garnishing 
each plate with a couple of stems of culi- 
nary lavender. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 8 


Herbes de Grillade 


2 tablespoons crumbled dried 
rosemary 
2 tablespoons crumbled dried basil 
2 tablespoons crumbled dried marjoram 
2 tablespoons coarse salt, either kosher 
or sea salt 


1 tablespoon dried parsley 


One 5- to 5 -pound boned and tied 
leg of lamb 
z tablespoons extra virgin olive oil 


z garlic cloves, thinly sliced 


Fresh culinary lavender or rosemary 
sprigs, optional 


At least 1 hour and up to a day ahead of 
when you plan to roast the leg of lamb, com- 
bine the dry rub ingredients in a medium 
bowl. If very coarse, crumble more with 
your fingers or give the mixture a whir in a 
blender. 

Place the lamb over the opening of a large 
plastic bag. Rub it with the olive oil. Spread 
the dry spice mixture over the lamb, getting it 
into the meat’s many crevices. Nudge garlic 
slices in and around evenly, too. Pull the bag 
up over the lamb and refrigerate for at least 6 
hours or overnight. 


About an hour before you plan to roast the 
lamb, remove it from the refrigerator and let 
it sit uncovered at room temperature. 

Fire up the rotisserie, removing the spit 
first if it's in place, and heat the grill with the 
lid closed. Use the set rotisserie temperature, 
if your grill functions that way, or bring the 
heat to medium (4, to 5 seconds with the hand 
test). 

Slide one of the prongs onto the far end of 
the spit, facing the center. Next slide on the 
lamb, running the spit through the center and 
working it through the meat. Secure the first 
end to the prong. Slide on the second prong 
and attach it to the other end of the meat. 

Reposition the lamb in the center of the 
spit and tighten the bolts on the prongs. If 
your rotisserie has a counterweight that fits 


Party-Time Tip 


Grill-toasted lavender, like 
rosemary, imparts an elusively 
delicious note to meats. Add 
some lavender stems both 
early and late in the lamb’s 
roasting. Be sure to use 
culinary lavender, so that the 
lamb doesn’t end up smelling 
and tasting like medicine. 
Many shops or market 
vendors that carry lavender 
products offer the stems dried 
and bundled for grilling. If 
you have your own plants, it’s 
even easier. 
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on the spit or its handle, secure it in place. At- 
tach the spit to the motor. 

Place a shallow drip pan under the lamb 
to catch the drippings. (If your rotisserie sits 
directly over the fire, keep the pan as small 
as possible to avoid blocking much of the 
heat. This may increase the projected cook- 
ing time by a few minutes.). Turn on the 
power. 

Close the grill cover unless the manufac- 
turer’s instructions say not to. Plan on a total 
roasting time of 45 to 60 minutes, depending 
on the mass of the lamb and the type of rotis- 
serie. Cook until well browned. Baste once 
with the drippings after about 30 minutes. 
Don’t open the grill too often, or you will in- 
crease the cooking time substantially. Check 
the meat in several places with an instant- 
read thermometer. We prefer the meat with 
sections done at least to a very rare 112°F and 
up to about 128°F, which will look cooked 
through but remain juicy. 

With heatproof mitts, remove the spit 
from the grill. Unscrew the counterweight 
and bolts and slide the lamb and prongs off. 
Rest the lamb on a large cutting board. Pull 
off the prongs. Tent loosely with foil and let 
sit for about 10 minutes so the juices can set- 
tle. Degrease the warm pan drippings to 
serve along with the lamb if you wish. 

Snip off the twine or netting. Slice thinly 
across the muscle grain, changing directions 
as the grain changes. Garnish if you like with 
lavender and serve. 
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Lamb >` 

Shish Kebabs 
with Cilantro-Mint 
Sauce . 


Meat on a stick seems to satisfy and relax 
everyone. These colorful skewers are 
based on traditional Middle Eastern or 
Turkish kebabs-marinated in garlic, olive 
oil, and lemon-though we add a fruity 
note of fig or raspberry vinegar to the 
sauce. Keep the vegetables a bit smaller 
than the cubes of meat and they will de- 
velop some tenderness before the meat 
gets overly done. Kebabs make any din- 


ner a party. 
COOKING METHOD | GRILLING 


Serves 6 


2 pounds lamb loin or sirloin, cut into 
1'4-inches cubes 
1⁄2 cup flavorful olive oil 
1 tablespoon minced garlic 
2 teaspoons coarsely ground dried 


Aleppo pepper or 1 teaspoon hot red 
pepper flakes 


1'4 teaspoons coarse salt, either kosher or 
sea salt 


Cilantro-Mint Sauce 
3⁄4 cup tightly packed fresh mint leaves 
1% cup tightly packed fresh cilantro leaves 
1 tablespoon sugar 
7 tablespoons fig or raspberry vinegar 
1 tablespoon fresh lemon juice 


Coarse salt, either kosher or sea salt 
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12 long metal skewers 
1 large onion, red or white, cut into 
34- to 1-inch chunks 
2 large bell peppers, 1 green and 1 red, 
yellow, or orange, cut into 3⁄4- to 
1-inch pieces 


Flavorful olive oil, optional 


At least 142 hours and up to a day before 
you plan to grill, place the lamb cubes in a 
zippered plastic bag. Cover them with the oil, 
garlic, red pepper, and salt. Seal, toss back 
and forth to coat evenly, and refrigerate. 

Shortly before you plan to cook, prepare 
the sauce. Combine the ingredients in a food 
processor or blender with 1 tablespoon water 
until pureed. Reserve at room temperature. 

Fire up the grill, bringing the temperature 
to medium-high (5 seconds with the hand 
test). 

Drain the meat, patting the surface dry 
with paper towels. Discard the marinade. 

Skewer the meat and vegetables, avoiding 
crowding. Alternate lamb cubes with an 
onion chunk and 3 pepper pieces. 

Grill the kebabs uncovered for 7 to 9 min- 
utes, turning on all sides. The Kebabs are 
ready when well browned with medium-rare 
or medium centers and tender-crisp vegeta- 
bles. If they look dry at any point, brush with 
a bit of oil. Spoon pools of the sauce on indi- 
vidual plates and set the kebabs over the 
sauce, 2 skewers per person. 


Lamb Kebabs with Garlic-Orange 
Sherry Vinaigrette Add a Spanish note by 
replacing the cilantro-mint sauce with Garlic- 
Orange Sherry Vinaigrette (page 64). If you 
like, replace the Aleppo pepper in the mari- 


nade with a similar amount of sweet, hot, or 
smoked Spanish paprika. 


Lamb Kebabs with Charred Tomato 
Vinaigrette Omit the sauce. To make the 
vinaigrette, grill 2 small plum tomatoes 
(about 2 ounces each) over medium to high 
heat, turning on all sides, until they soften 
and the skins blister and char in spots, about 
5 minutes. Combine the tomatoes with those 
blackened skins in a blender with 1⁄4 cup fla- 
vorful olive oil, 1 tablespoon chopped onion, 
2 teaspoons sherry vinegar, and salt, then 
puree. If you like, brush a little of the vinai- 
grette over the Kebabs in their last few min- 
utes on the grill. Spoon the rest under or over 
the finished Kebabs. 


Lamb Kebabs, Even Simpler Skip any 
sauce and serve the Kebabs with wedges of 
lemon instead. 


Ground Lamb 
Kebabs with 


Black Olive and 
Lemon Relish 


Dishes made from patties of ground lamb 
ring the Mediterranean. Here we blend 
them with mint and cumin to increase the 
complexity of flavor and then mold them 
to skewers for grilling. Like a good burger 
relative to beef filet, these are as satisfy- 
ing as leg of lamb or kebabs made from 
the loin. They just fit a different mood. 
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COOKING METHOD | GRILLING 


Serves 6 to 8 


Black Olive and Lemon Relish 
12 cups pitted briny black olives, such as 
Kalamata, coarsely chopped 
Zest and juice of 1 large lemon 
1 tablespoon flavorful olive oil 
1 tablespoon minced fresh basil or 1 
teaspoon minced fresh oregano 


14 cup drained and rinsed capers 


Kebabs 
2 pounds freshly ground lamb 


'4 cup minced onion 
1 plump garlic clove, minced 
1 tablespoon crumbled dried mint 
1% teaspoons salt 
1 teaspoon freshly ground black pepper 


34. teaspoon ground cumin 


12 metal skewers, preferably flat 
2 dozen small onions, such as 
“boiling” onions, parcooked until 
nearly tender 


Olive oil spray 


Prepare the relish, stirring the ingredients 
together in a medium bowl. Let stand for at 
least 30 minutes for the flavors to blend. 

Prepare the kebab mixture, combining 
the ingredients in a large bowl. Chill for at 
least 20 minutes before forming into oval pat- 
ties about 1 inch thick and a couple of inches 
long. Skewer the patties, 2 or 3 per kebab, re- 
shaping them as needed as you go and inter- 


spersing with onions so that they are divided 
evenly among the skewers. Spray with oil 
and return to the refrigerator. 

Fire up the grill to medium heat (4 to 5 
seconds with the hand test). 

Grill the chilled kebabs uncovered for 8 to 
10 minutes, turning on all sides. If the skew- 
ers aren’t flat, the lamb patties may twist a 
bit, so nudge the patties with tongs if needed 
to make sure they roll over properly. We pre- 


Mutton Gluttons 


The International Bar-B-Q Festival in 
Owensboro, Kentucky, which raises 
money for local churches and charities, 
is a great time to visit the friendly Ohio 
River town. You won't have any 
trouble getting your fill of barbecued 
mutton and burgoo, a traditional 
Kentucky meat and vegetable stew. 
Some Owensboro families now boast 
their fifth generation of barbecue 
pitmasters. You don’t see a lot of 
sheep in surrounding fields today, but 
in the past they greatly outnumbered 
cattie. If you can’t make the festival, 
come any other time of the year for a 
barbecue and burgoo feast at the 
venerable Moonlite Bar-B-Q. At the 
restaurant, the Bosley family smokes 
mutton for about eight hours, bastes 
or dips the meat in a Worcestershire- 
laced liquid, then continues cooking 
for about six more hours, until the 
meat’s darkly crisp on the surface and 
pulls apart into a mass of tender 
morsels. You'll fall asleep counting the 
sheep you ate. 
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fer the kebabs nicely browned and medium- 
rare, but you can cook for an additional cou- 
ple of minutes if you wish. Serve 2 kebabs per 
person with relish spooned beside or over 
the kebabs. 


Barbecued Lamb, 
Owensboro Style 


The folks in Owensboro, Kentucky, carry 
on one of the country’s strongest barbe- 
cue traditions, but nobody there is argu- 
ing over the merits of pork versus beef. In 
their pits they’re slow-smoking mutton- 
more than ten tons of it just during the 
May International Bar-B-Q Festival alone. 
We cheat a bit with our recipe, since mut- 
ton is seldom available commercially in 
most of the country. We substitute in- 
stead a shoulder roast from a full-grown 
“yearling” lamb. The flavor is distinctive 
but mild-definitely worth a try. You may 
need to order this cut from your butcher in 
advance. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 or more 


One 7- to 8-pound lamb shoulder roast, 
preferably from a “yearling” lamb 


14 cup Worcestershire sauce 


Peppery Lamb Rub 
W2 cup ground black pepper 


% tablespoons packed brown sugar 


2 tablespoons coarse salt, either kosher 
or sea Salt 
2 tablespoons garlic powder 


1 teaspoon ground allspice 


Lamb Mop, optional 


One 12-ounce bottle or can beer or 
11⁄2 cups beef stock 
34 cup white vinegar 


‘4 cup Worcestershire sauce 


Black Magic (page 53), optional 


The evening before you plan to barbecue, 
arrange the lamb shoulder over the opening 
of a large plastic bag. Coat the lamb with the 
Worcestershire sauce. Prepare the rub, com- 
bining the ingredients in a small bowl. Set 
aside 2 tablespoons of the rub if you plan to 
baste the meat. Coat the meat with the rest of 
the rub, massaging it well into all the 
crevices and crannies. Pull the bag up over 
the lamb, seal, and refrigerate overnight. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Remove the meat from the refrigerator 
and let it sit uncovered at room temperature 
for about 30 minutes. 

If you plan to baste the meat, mix together 
the mop ingredients and remaining rub with 
5/4 cup water in a saucepan. Warm over low 
heat. 

Transfer the meat to the smoker, fatty side 
up. Cook for about 142 hours per pound, bast- 
ing the lamb with the mop about once an 
hour in a wood-burning pit or as appropriate 
in your style of smoker. When ready, the 
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Kentucky Burgoo (page 485) 
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Wilted lettuce salad with Warm Bacon Dressing (page 446) 


Barbecued Lamb, Owensboro Style 


Cornbread with pimiento cheese spread 


= Grilled Green Tomatoes (page 459) 


Sautéed baby lima beans 


Bread pudding with Kentucky bourbon hard sauce or peanut butter pie 


meat should be very dark on the surface and 
well done and tender, with an internal tem- 
perature of about 170°F- 

Remove the meat from the smoker. Wrap 
in foil and let sit for about 30 minutes at room 
temperature. Unwrap and pull into shreds or 
chop finely, discarding the bones and fat. Ac- 
company with Black Magic sauce if you wish. 


Barbecued Lamb Shoulder Sandwiches 
Chop some of the lamb, or some of the left- 
overs, and make sandwiches between slices 
of rye bread. Add some slices of dill pickle 
and onion and top with Black Magic (page 
53) barbecue sauce. 


smoky, Spicy 
Lamb Sausage 


Lamb makes delicious smoked sausage, 
particularly when it boasts this heady, fra- 
grant blend of sweet and savory spices 
that came originally from North Africa and 





includes harissa, Moroccan chile paste 
sold in small jars or tubes. You can form 
the sausages quickly since they don’t 
need casings and smoke them almost as 
fast. Optional pomegranate seeds scat- 
tered over the plates resemble rubies and 
add a festive fresh and tangy note. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 
21⁄4 pounds lamb shoulder, loin, or 
various trimmings, ground with its fat 
by your butcher 

4 


2 tablespoons sweet paprika or half 


cup minced fresh cilantro 


sweet and half hot or smoked 
tablespoons flavorful olive oil 
tablespoon minced garlic 
teaspoons salt or more to taste 


teaspoons freshly cracked black pepper 


m Y NO = N 


to 2 teaspoons harissa or cayenne, or 
more to taste 


1 teaspoon ground cumin 


If 


teaspoon ground cinnamon 
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Lamb Sausage Mop 


12 cup pomegranate or orange juice 


1 tablespoon flavorful olive oil 
Pomegranate seeds, optional 


Combine the sausage ingredients in a 
large mixing bowl, starting with the smaller 
quantities of salt and harissa. This will prob- 
ably be easiest with clean fingers. 

Fry up a small amount of the sausage in a 
small skillet and, if you wish, adjust the sea- 
sonings. Keep in mind that the flavors will 
blend and mellow after the sausage is refrig- 
erated and smoked. Refrigerate covered for 
at least a few hours and up to several days. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 


Party-Time Tip 


We love pomegranate seeds, but not 
the stains the crimson Juice can leave 
all over us, our clothes, and our 
kitchen. Look for the seeds being sold 
separately in plastic bags during their 
fall-into-winter season, a nifty time- 
saver. If they’re not available, we seed 
the pomegranates in our deep sink to 
keep juice splatters to a minimum, 
then wash our hands with soap and 
lemon juice right away. We prefer 
doing the seeding a day before a 
party, in case of an accidental mess. 
All is forgotten once you see those 
little jewels garnishing a plate. 





Form the meat into patties about '2 inch 
thick and 3 inches in diameter. 

If you plan to baste the sausage, mix to- 
gether the mop ingredients with 42 cup wa- 
ter in a small pan. Warm the liquid over low 
heat. 

Transfer the sausage patties to the smoker. 
Cook for 50 to 60 minutes, until cooked 
through and richly brown. Mop every 20 min- 
utes in a wood-burning pit or as appropriate 
in your style of smoker. Serve hot, garnished 
with pomegranate seeds if you wish. 


Grilled Spicy Lamb Sausage Instead of 
forming the sausage into round patties, make 
them oblong and skewer them together, as 
was done in the previous kebab recipe. 
Brush or spray them with olive oil before 
grilling briefly over medium heat until 
brown and crisp but still juicy. The mop 
won’t be needed for the quick, hot cooking. 


Grilled Veal Chops 


When you've got meaty inch-thick chops, 
the best veal for grilling, elemental is ele- 
gant as well. Unlike its grown-up counter- 
part, beef, veal needs more care over the 
flame to bring it to succulent doneness. 
Try to get bone-in veal rib chops, particu- 
larly juicy, and serve them with something 
simple, such as a potato gratin or linguine 
tossed with top-notch olive oil, fresh 
lemon juice, and hot red pepper flakes. 


COOKING METHOD | GRILLING 


Serves 6 
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14 cup flavorful olive oil 
2 garlic cloves, minced 
34 teaspoon coarse salt, either kosher or 
sea salt 
About 2 tablespoons minced fresh sage, 


thyme, rosemary, or tarragon 


Six 1-inch-thick veal chops, preferably rib 
chops, about 3⁄4 pound each 

Your best extra virgin olive oil 

Flaky sea salt, such as Maldon or French 
fleur de sel 

Freshly cracked black pepper 

Lemon wedges, fresh sage, thyme, or 
tarragon sprigs, or both 


About 30 minutes before you plan to grill 
the veal chops, mix together the oil, garlic, 
salt, and sage in a small bowl. Coat the chops 
with the mixture, cover them, and let sit at 
room temperature. 

Fire up the grill for a two-level fire capa- 
ble of cooking on high @ to 2 seconds with 
the hand test) and just below medium (6 sec- 
onds with the hand test). 

Plan on a total cooking time of about 15 
minutes. Grill the chops over high heat for 
11 minutes on each side. Move the chops to 
medium-low heat, rotating to get crisscross 
grill marks, and cook for about 6 to 7 addi- 
tional minutes per side. Be careful to avoid 
cooking the chops beyond medium-rare or 
an internal temperature of 130° F to avoid 
drying out the meat. Plate the chops and driz- 
zle each with about 1 teaspoon extra virgin 
Olive oil. Scatter a few flakes of salt and 
cracked pepper over each chop. Garnish 
with lemon wedges or herb sprigs and serve. 


Grilled Veal Chops with Truffle Oil Re- 
place the olive oil for marinating with veg- 
etable oil. Immediately after cooking, replace 
the extra virgin olive oil with high-quality 
truffle oil. 


Grilling Veal 


* Our favorite cut of young beef for cooking 
outdoors is the veal rib chop, the equiva- 
lent of what would grow up to be a rib-eye 
steak. 


Look for a uniform fine grain and pale 
pinkness, though the color will be a few 
shades deeper in veal raised naturally. 


When grilling veal chops, you want to get a 
good browning on the surface, but don’t 
grill them as aggressively as a beef cut. 


° Cook the meat no more than to medium- 
rare for peak flavor and succulence. 


Rock 


Mountain 
ysters 


At annual rites of castration and 
branding on western ranches, 
cowhands sometimes celebrate the 
event by frying the fresh calf testicles 
for a range feast. In polite company, 
they would call their treat “Rocky 
Mountain oysters,” which they 
resemble. Still found occasionally on 
restaurant menus, particularly in Texas, 
the calf fries taste a little like 
sweetbreads. If you come across some, 
fresh or frozen, slice them no more 
than 1/2 inch thick, coat in seasoned 
flour, and deep-fry for a minute or two 
at 350°F until brown and crisp. 
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Wood-Scented 
Veal Sirloin 


Mild, lean veal gains depth of flavor from 
light smoking, particularly over a fruit- 
wood. To keep it from drying out, we use a 
moist stuffing. You may have to order this 
special-occasion roast from your butcher 
in advance. | 


COOKING METHOD | SMOKING 


Serves 6 


White Wine Soak and Mop 
144 cups dry white wine 
14 cup white wine vinegar 
12 medium onion, minced 
z tablespoons vegetable oil 
2 teaspoons coarse salt, either Kosher or 
sea salt 


1 teaspoon ground cinnamon 


One 2-pound sirloin tip veal roast, about 
2 inches thick, cut with a pocket for 
stuffing 


Pilling 
3 ounces pancetta (unsmoked Italian | 
bacon), chopped | 

2 tablespoons minced onion 
14 pound ground veal l 
4 pitted dates, chopped 
4 cup dried bread crumbs | 
2 tablespoons minced fresh parsley 


Pinch of ground cinnamon 


The night before you plan to smoke the 
veal, combine the soak ingredients in a 


medium bowl. Place the meat in a large zip- 
pered plastic bag and pour the marinade 
over it, making sure some goes into the 
roast’s pocket. Seal and refrigerate the meat 
overnight. 

Prepare the smoker for barbecuing, 
bringing the temperature to 200°F to 250°F. 

Remove the roast from the refrigerator 
and drain the marinade, reserving it if you 
want to mop the meat. Let the roast sit for 30 
minutes at room temperature while you pre- 
pare the filling. 

In a medium skillet, briefly fry the 
pancetta over medium heat, until lightly 
brown and crisp. Add the onion and sauté for 
another minute, then stir in the ground veal 
and cook until it has lost its raw color. Spoon 
the mixture into a medium bowl. Stir in the 
remaining filling ingredients. Cool for 10 min- 
utes. Stuff the roast loosely with the filling. 

If you are going to baste the meat, heat the 
marinade with 4% cup water in a small 
saucepan. Bring the mop mixture to a boil 
over high heat and boil for several minutes. 
Keep the mop warm over low heat. 

Warm a heavy skillet over high heat. Sear 
the meat quickly on both sides. ‘Transfer the 
veal to the smoker. Cook for 19⁄4 to 2 hours, 
mopping every 20 to 30 minutes in a wood- 
burning pit or as appropriate for your style of 
smoker. The roast is best when the internal 
temperature reaches 145°F to 150°F, which is 
medium-rare. 

Remove the veal from the smoker, tent it 
with foil, and let it sit at room temperature 
for about 10 minutes. Slice across the roast, 
so that each serving has some of the filling, 
and serve. 
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Cabrito Verde 


A festive food in Greek-American neigh- 
borhoods and throughout the Spanish- 
speaking Southwest, cabrito is the 
Mexican name for milk-fed kid. Slaugh- 
tered between the spring and late sum- 
mer at an age of 30 to 40 days old, cabrito 
usually weighs 10 to 15 pounds. You may 
have to go directly to a farmer for the 
meat, but it’s worth the trouble. Some- 
times cabrito is spit-roasted, other times 
staked over a lazy fire, but we prefer to 
smoke it barbecue style. The staggered 
cooking of the meatier and bonier quar- 
ters should allow them to come out of the 
smoker at close to the same time. 


COOKING METHOD | BARBECUE SMOKING 


Serves 8 to 10 


Mint and Chile Recado 


2 cups lightly packed fresh mint leaves 
12 to 1 cup chopped mild to medium 
green chile, such as New Mexican, 
Anaheim, or poblano 
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14 cup lightly packed roasted garlic 
cloves 
2 teaspoons coarse salt, either kosher or 
sea salt 
'%4 cup fresh lime juice 


1 cup olive oil 


1 cabrito (kid), preferably 10 to 
12 pounds, quartered 


Cabrito Mop, optional 


2 cups chicken stock 
1 cup cider vinegar 
1 cup flavorful olive oil 


4 to 6 garlic cloves, minced 


The night before you plan to barbecue, 
prepare the recado paste in a food processor. 
First process the mint, chile, garlic, and salt 
until finely chopped. Add the lime juice and 
then the olive oil in a slow stream, until 
a thick paste forms. Rub the paste over 
the cabrito, covering the meat evenly. Place 
the forequarters in one large plastic bag, the 
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a Cinco de Mayo Barbecue 


Guadalajara Rojo (page 81) 


Shocking Pink Sangria (page 75) 

Guacamole and chips — 

Jicama slices with lime juice and a sprinkle of ground dried red chile 
Cabrito Verde 

Nuevo Rice and Beans (page 492) 


Flan (page 521) 
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Party-Time Tip 


Think about the length of any 
party youre hosting. For a 
daytime affair, or after-work 
cocktails with appetizers, two 
hours is a good amount of 
time. Double that for an eve- 


ning dinner. Six hours pushes 


the outer limits unless it’s an 
open house where guests 
expect to come and go. 
Remember, you'll win 
points by leaving them 
wanting more. 





hindquarters in another, and refrigerate the 
cabrito overnight. 

Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Remove the meatier hindquarters from 
the refrigerator and let sit, covered, at room 
temperature for 30 minutes. 

If you plan to baste the meat, mix the mop 
ingredients in a saucepan and warm the liq- 
uid over low heat. 

Transfer the hindquarters to the smoker. 
Remove the forequarters from the refrigera- 
tor and let them sit covered at room tempera- 
ture for 30 minutes, then add them to the 
smoker. Cook the meat for about 1 hour per 
pound of weight for each quarter. The skinny 
forequarters take less time than the meaty 

hindquarters, which usually require 4 to 5 
: hours, depending on size. In a wood-burning 
pit, turn the meat and drizzle the mop over it 
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every 30 minutes. In other styles of smokers, 
baste as appropriate and turn the meat at the 
same time. 

When the cabrito is done, remove it from 
the smoker. Let it sit tented with foil for 15 to 
20 minutes at room temperature. Slice or 
shred the meat and serve. 


Cabrito with Sage Paste This is another 
wonderful way to enjoy kid. Replace the 
recado with a paste made of 3 cups fresh sage 
leaves, 1 whole head of garlic, peeled, 2 tea- 
spoons coarse salt, and 2 cups inexpensive 
olive oil blended together. 


Peppered 
Buffalo Steaks 


Buffalo (American bison) bears a lot of 
similarity to beef, at least on the piate. 
Some people call the meat sweeter or 
more intense, but the cuts are the same as 
for beef, even if steaks are a step down in 
size and up in price. Blame the expense on 
western pioneers who ruthlessly slaugh- 
tered the greatest aggregation of wild 
meat animals ever gathered on earth. Na- 
tive American ranchers have taken the 
lead in restoring the breed, and farm- 
raised herds, now numbering in the hun- 
dreds of thousands, exist throughout the 
U.S. today. One mail-order source of the 
meat is Thunder Heart Bison (thunder- 
heartbison.com, 210-930-0841). 
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COOKING METHOD | GRILLING 


Serves 6 


2 tablespoons yellow mustard 

1 tablespoon Worcestershire sauce 

1 teaspoon salt, or more to taste 

Six 8- to 10-ounce rib-eye or strip buffalo 
steaks, 1 inch thick each 

1 tablespoon freshly ground black pepper 


Stir together the mustard, Worcestershire 
sauce, and salt in a small bowl. Rub the mix- 
ture over the buffalo steaks. Sprinkle with the 
pepper, cover with plastic wrap, and let sit 
for 20 to 30 minutes. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium heat (4 to 5 seconds with the hand 
test). 

Grill the steaks uncovered over high heat 
for about 2 minutes per side. Move the steaks 
to medium heat, turning them again, and 
continue grilling for 2 to 242 minutes per side 
for medium-rare. The steaks should be 
turned at least 3 times, more often if juice be- 
gins to form on the surface. Serve immedi- 
ately. 


Grilled Venison 
Tenderloin 


Chutney goes great with game. We devel- 
oped this dried-fruit version for the most 
special cut of venison, the backstrap or 
tenderloin. If you don’t have the whole 
white peppercorns called for in the recipe, 
don’t substitute preground, which can taste 
like medicine-tinged sawdust. Instead, re- 
place them with whole black peppercorns. 


COOKING METHOD | GRILLING 


Serves 6 


Dried Fruit Chutney 
1 medium onion, minced 
1 cup dried apricots or a combination of 
dried apricots and dried plums 
(prunes), diced 
' cup dried cranberries or cherries 
t4 cup golden raisins 
4 cup plus 2 tablespoons sherry vinegar 
t4 cup sugar, or more to taste 
One 3-inch cinnamon stick 
h teaspoon salt 
', teaspoon ground coriander 


2 teaspoon mustard seeds or dry mustard 


Two %4- to 1-pound venison tenderloin 
(backstrap) sections 

Vegetable oil or vegetable oil spray 

Coarse salt, either kosher or sea salt 


About 2 teaspoons white peppercorns 





Prepare the chutney, combining the in- 
gredients in a heavy saucepan with 1 cup wa- 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


ter. Bring to a boil over high heat, then re- 
duce the heat to low and cook for 15 to 20 
minutes, until the fruit is soft and the mix- 
ture somewhat thickened. Cool to room tem- 
perature, then remove the cinnamon stick. 
Refrigerate covered for up to a week, if you 
wish, or use right away. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Rub or spray the venison with the oil, 
then sprinkle with salt. 

Place the white peppercorns in a plastic 
bag and give the bag a few good hits with a 
meat pounder, just enough to crack the pep- 
percorns coarsely. Reserve. 

Grill the venison uncovered for 4 to 5 
minutes, turning on all sides. The venison is 
the 
reaches 125°F to 130°F. Do not overcook. Let 


ready when internal temperature 
the venison sit covered with foil for 5 to 10 
minutes, then slice thinly. Spoon a couple of 
tablespoons of chutney on each plate. 
Arrange the venison fanned around the chut- 
ney and sprinkle with cracked white pepper. 


Serve right away. 


Grilled Venison 
Medallions with 
Honey-syrah 
Sauce 


Once these grilled medallions come off 
the fire, don’t delay in eating them. It’s 

better for the guests to wait for fine veni- 
son than for venison to wait for fine 
guests. 


COOKING METHOD | GRILLING 


Serves 6 


Venison Dry Rub 


1 tablespoon sweet paprika 
1% teaspoons coarse salt, either kosher or 
sea salt 
1 teaspoon freshly ground black pepper 
2 teaspoon dry mustard 
'9 teaspoon sugar 
'4 teaspoon ground cloves 


2 to 3 juniper berries, crushed 


12 venison medallions, from the loin or 
tenderloin, about 3 ounces each and 
1 to 14 inches thick 


Honey-sSyrah Sauce 


3 cups Syrah, Shiraz, or other hearty dry 
red wine 
1 cup beef or venison stock 
3 tablespoons honey 
1 bay leaf 
2 to 3 juniper berries, crushed 
Coarse salt, either kosher or sea salt 


1 tablespoon unsalted butter 


At least 11⁄2 hours and up to a day before 
you plan to grill the venison, mix the dry rub 
ingredients in a small bowl, then coat the 
venison on all sides. Venison can dry out 
quickly, so place it in a zippered plastic bag 
right away. Seal and refrigerate. 

Prepare the sauce ahead and refrigerate it 
if you wish or simply make it shortly before 
you plan to begin cooking. Combine the 
wine, stock, honey, bay leaf, and juniper 
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The Deer and 
the Antelope Play 


* Once upon a time, venison referred to any 
animal killed in the chase or hunt. Now, 
according to the USDA, the term can be 
used to market any meat from the deer or 
antelope families, including elk, caribou, 
pronghorn, and even moose. 


Deer sold commercially in the U.S. are 
nonnative species, like axis and sika deer 
and nilgai antelope, introduced to this 
country as game animals for harvesting 
and eating. 


Our favorite mail-order source for 
venison is Broken Arrow Ranch (800- 
962-4263, brokenarrowranch.com) in the 
south-central Texas Hill Country. The 
deer and antelope graze on a natural diet 
of herbs and native grasses and require 
much less water and care than cattle and 
most other domestic livestock. Because 
of careful harvesting techniques, this veni- 
son has none of the gamy flavor found in 
poorly processed meat. 


* Venison is so lean that tender cuts like loin 
should not be cooked beyond medium- 
rare. 





berries in a large saucepan. Bring to a quick 
boil, then reduce the heat to medium-low. 
Simmer the sauce until reduced to about 142 
cups. Adjust the seasonings, adding salt if 
needed, then whisk the butter into the sauce 
and keep warm. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Let the venison sit covered at room tem- 
perature for 20 minutes. 

Grill the venison uncovered over high 
heat for a total of 5 to 7 minutes, turning to 


face the fire twice on each side. Rotate the 
medallions a half turn each time for criss- 
cross grill marks. Don’t cook beyond 
medium-rare. 

Spoon the sauce onto plates, arrange 2 


medallions per person, and serve right away. 


Smoked Venison Medallions with 
Honey-Syrah Sauce Instead of grilling the 
venison medallions, smoke them at 200°F to 
250°F. After the seasoned venison has sat at 
room temperature, warm 2 tablespoons veg- 
etable oil in a large skillet over high heat. 
When very hot, add the venison medallions 
and sear them on both sides, a matter of just 
seconds. Transfer the venison immediately to 
the smoker and cook for about 25 to 30 min- 
utes, until the meat is lightly smoked and 
medium-rare. 


smoky Venison 
Pate with Pepper 
and Brandy 


Smoke the venison for this elegant pâté a 
day or two in advance, allowing the pâté 
to sit at least overnight before serving. It 
makes a great meal-noon or night, sum- 
mer or winter—with grainy mustard, some 
small sour pickles, and big hunks of crusty 
country bread. 


COOKING METHOD | SMOKING 


Serves 8 or more 
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5/4 cup diced bacon 
4 tablespoons (4A stick) unsalted butter 
1/4 cups chopped yellow onion 
194 pounds ground venison 
% cup brandy 
‘4 cup fresh bread crumbs, soaked in 14 
cup whipping cream or half-and-half 
2 large eggs 
1, cup diced dried apricots or halved 
dried cherries 
19 cup minced cornichons or other sour 
pickles 


2 tablespoons minced roasted garlic 


jani. 


tablespoon coarse salt, either kosher 
or sea salt 
2 teaspoons freshly ground black 
pepper, plus more for the top of the 
pate 
34. teaspoon ground allspice 


Cornichons or other sour pickles 
Whole grain mustard 
Crusty country bread 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Fry the bacon in a medium skillet over 
medium heat until just crisp and brown. Re- 
move the bacon with a slotted spoon, drain it, 
and place it in a large bowl. Stir the butter 
into the warm drippings to melt and add the 


onion. Reduce the heat to medium-low and 
sauté the onion slowly until quite soft and 
pale yellow. Scrape the mixture into the bow] 
with the bacon. Cool briefly. Mix in the veni- 
son, brandy, bread crumbs, eggs, apricots, 
cornichons, garlic, salt, pepper, and allspice. 
Using clean hands is the easiest way to com- 
bine it evenly. 

Scrape the mixture into a large loaf pan. 
Smooth and pat down the paté to eliminate 
air pockets. Sprinkle the top with more black 
pepper. Cover loosely with foil. 

Place the loaf pan into a shallow larger 
pan to make a water bath. Fill the larger pan 
with 1 to 142 inches of warm water. 

‘Transfer the loaf pan, surrounded by the 
water bath, to the smoker. Plan on a total 
cooking time of about 254 to 3 hours. Cook 
for 1 hour, then uncover the pâté and con- 
tinue cooking until the internal temperature, 
checked with an instant-read thermometer, 
is 160°F. Add more warm water to the water 
bath as needed. Leave the paté in the loaf pan 
and let it cool for about 20 minutes. Cover 
again with foil, tightly this time, then arrange 
a heavy weight (maybe a couple of cans) di- 
rectly over the pate. Refrigerate overnight or 
for up to several days. 

Before serving, slice the pâté about 12 
inch thick, providing at least 2 slices for 
main-dish portions. Let sit for about 15 min- 
utes before serving with the accompani- 
ments. 
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Vegetable Sides 
and Vegetarian 
Main Dishes 


`> me- 
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n the early years of American grilling, outdoor cooks generally ig- 
I nored vegetables. At most, Dad might bake foil-wrapped potatoes 
or ears of corn on the grill or ask Mom to throw together an iceberg- 
lettuce salad. Thaťs changed dramatically in the last couple of de- 
cades. Now everything from artichokes to zucchini gets a seat at the 
table, often as the guest of honor. People love vegetables for the vari- 
ety they provide, for the dietary benefits they promise, and most of 
all, for the earthy pleasures of their taste. 

Among the dishes we feature, some work best as entrees, others 
are strictly sides, but many do double duty in either role. If yowre 
looking primarily for vegetarian main dishes, we include a number 
of them here as well as other possibilities in the following chapter on 
salads and pastas. If you prefer your vegetables on the side of the 
plate, we’ve got plenty on these pages and more options later in 
“Classic Side Dishes from Inside” However you reap the rewards, 


you're going to relish this bountiful garden of delights 


Chile Rellenos 


Popular throughout the Southwest, the 
large cheese-stuffed chiles known as rel- 
lenos deserve a broader audience across 
the country. They’re usually coated in an 
egg batter and fried, but we prefer to grill 
them, a two-step process that brings out 
the sweetness and zest of the chiles 
while giving the filling equal billing. We 
recommend wide-shouldered poblano 
chiles, considered mild to medium in 
heat. 


COOKING METHOD | GRILLING 


Serves 6 as a main course or hearty side 
dish 


sauce 
1 cup Mexican crema, créme fraiche, or 
sour cream 
12 cup crumbled queso fresco or rinsed 
feta cheese 
About 1⁄4 cup bottled green hot sauce or 
“taco” sauce 
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a Fiesta Supper 


Margaritas 


Filling 
4, pound Chihuahua, mild Cheddar, or 
Muenster cheese, grated 
6 ounces queso fresco or rinsed feta 
cheese, crumbled 
2 red-ripe plum tomatoes, halved and 
watery liquid squeezed out and 
discarded, diced 
3 tablespoons pine nuts, pepitas (hulled 
pumpkin seeds), or pistachios, 
toasted in a dry skillet 
2 teaspoons minced roasted garlic 
Pinch or 2 of salt 
1 large ear corn, husks and silks removed 


Vegetable oil spray 


6 meaty medium to large poblano or 
other fresh fat mild green chiles such 
as New Mexican or Anaheim 

Additional pine nuts, pepitas (hulled 
pumpkin seeds), or pistachios, 
toasted in a dry skillet 

Additional plum tomatoes, halved and 
watery liquid squeezed out and 
discarded, diced 


Smoky Spicy Mixed Nuts (page 104) 


Chiles Rellenos or Black Bean and Vegetable Burritos (page 425) or both 


Salad of butter lettuce with avocado slices and toasted pepitas (shelled . 


pumpkin seeds) 
Red Rice (page 491) 


ball 


Sugar-Spangled Pineapple Spears and Mango Stars (page 503) 
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Grilling Vegetables 
to Perfection 


* Great seasonal vegetables, bursting with 
earthy sweetness, need no more than a 
brush of oil or butter and a sprinkle of salt 
for grilling. We occasionally augment that 
dressing with other compatible flavorings, 
but elemental is extraordinary in this case. 


Use a steady medium heat for grilling 
most vegetables. We note exceptions in 
the recipes. 


Cook the vegetables directly over the fire. 
Don’t wrap them in foil unless you want 
them steamed instead of grilled. 


We usually don't grill cruciferous veggies 
such as cauliflower and broccoli, though 
they can work in some grill-wok prepara- 
tions. 


Unlike with meat, fish, and poultry, a veg- 
etable is done when you Say it is. You can 
take them off sooner if you like them 
crisp-tender or keep them over the fire 
longer for a little more char and softer tex- 
ture. 


Most grilled vegetables, unless they incor- 
porate cheese in some fashion, are as 
good at room temperature as they are hot, 
giving you more flexibility about when to 
cook them and how you plan use of your 
grate space. 





Prepare the sauce, combining the ingredi- 
ents in a food processor until well blended. 
Refrigerate until serving time. 

Prepare the filling, mixing the cheeses, 
tomatoes, pine nuts, garlic, and salt together 
in a medium bowl. Spray the corn with veg- 
etable oil. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 





Grill the corn and chiles uncovered, turn- 
ing them on all sides. Cook the chiles until 
the skin blackens and blisters and they soften 
somewhat, about 8 to 10 minutes. Transfer 
the chiles to a plastic bag to steam until they 
are cool enough to handle. Continue grilling 
the corn until soft with a few charred spots, 
about 8 to 10 minutes more. Leave the grill on 
if you plan to finish the dish shortly. 

Peel the chiles, using rubber gloves if your 
skin is sensitive. Rinse off your hands instead 
of the chiles as you rid them of the blackened 
skin. Slit each pod down one side from the 
middle to the pointed end and remove any 
obvious loose seeds. Leave the seed pod itself 
and the stem in place. Slice the corn Kernels 
off the cobs, holding the ears vertically and 
slicing down them, all around. (The chiles 
and corn can be prepared to this point a day 
ahead, covered, and refrigerated. Reheat 
them before proceeding.) 

Stir the corn into the cheese mixture. Stuff 
the cheese mixture into the chiles, pushing it 
up into the shoulders of the pods and down 
into the tip. Your fingers are the best tool. The 
chiles should be nicely full but not over- 
stuffed. Bring the slit edges of each chile back 
together tightly. Arrange the chiles on a bak- 
ing sheet. Spray the chiles with oil and place 
in the freezer for 10 minutes. 

Remove the stuffed chiles from the baking 
sheet and arrange them on the grill (still at 
medium heat), starting slit side down. Grill 
uncovered for 5 to 7 minutes, turning a couple 
of times and cooking until the cheese is quite 
soft and the chiles marked nicely by the grill. 

To serve, spoon a couple of tablespoons of 
sauce on each plate, smearing it a bit so that 
it will show underneath the chiles. Arrange a 
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chile, slit side down, over the sauce, repeat- 
ing with the remaining pods. Scatter pine 
nuts and tomatoes over the plates and serve 
right away. 


Party-Time Tip 


Grilled vegetable platters often 
Steal the show at a party. For 
optimum impact, give the idea 
a theme, such as one of these: 


* All-American, to accompany ribs, 
burgers, or brisket: Mix sections of 
corn on the cob with red onions, 
summer squash, and small pota- 
toes, all dressed with Chile Butter 
(page 65), Old Bay Mayo (page 66), 
or Garlic-Orange Vinaigrette (page 
63). 


Far Eastern Flavors: Opt for Japa- 
nese eggplant, baby bok choy, as- 
paragus, and scallions, laid out for 
dunking in Wasabi-Scallion Mayon- 
naise (page 66). 


Sun-Drenched Mediterranean Plat- 
ter: Combine brilliant red peppers 
and plum tomatoes with slices of 
eggplant, zucchini, and fennel. Bathe 
them in olive oil and red wine or bal- 
samic vinegar and tuck in capers, ca- 
per berries, green or black olives, 
chopped tomatoes, Parmesan curls, 
ricotta salata crumbles, or thin pro- 
volone cheese slices rolled into tiny 
cornucopias. 


Antipasto Supper for Everyone: Start 
with the Mediterranean Platter and 
add a second platter with canned 
high-quality oil-packed tuna, quar- 
tered hard-boiled eggs, and pieces 
of salami, pepperoni, or other Italian 
meats. Tuck in some greens and add 
a few of the Mediterranean gar- 
nishes to the meat platter, too. 





Middle Eastern 
Peppers with 
Pomegranate 
Sauce 


We grill peppers more often than any 
other vegetable, partially because of their 
beauty and versatility. Change out the 
topping with a range of favorites and 
you've got a different dish. We dress the 
peppers here with exotic tangy-sweet 
pomegranate molasses, well worth seek- 
ing out for this recipe and for use as a 
base in other glazes or sauces. If you 
don’t find it in a specialty food store or 
Middle Eastern market near you, order 
by mail from Kalustyan’s (kalustyan.com, 
212-685-3451). It keeps well almost for- 
ever. 


METHOD | GRILLING 


Serves 6 or more as a side dish or 


part of a light main course 


large red bell peppers 

large yellow or orange bell 
peppers 

cup chopped walnuts, toasted 

tabiespoons pomegranate 
molasses 

tablespoon fresh lemon juice 

to 42 teaspoon cayenne 

teaspoon ground cumin 

teaspoon salt, or more to taste 


tablespoons extra virgin olive oil 


Fresh mint leaves 
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Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Grill the peppers uncovered until soft, 
blackened, and blistered on all sides, about 
8 to 10 minutes. Transfer to a plastic bag to 
steam until they are cool enough to handle. 

When the peppers are cool, peel them. 
Rinse off your hands instead of the peppers 
as you rid them of the blackened skin. Slit 
each pepper down one side and remove the 
seeds and stems. 

Chop two of the red peppers in a food pro- 
cessor with the walnuts until you have a 
rough puree. Add the pomegranate molasses, 
lemon juice, cayenne, cumin, salt, and 2 ta- 
blespoons of the oil and pulse to combine. 

Slice the yellow peppers and other red 
peppers into neat strips, toss them with the 
remaining tablespoon of oil, and mound 
them on a platter, their colors interspersed. 
Scatter mint around and top with a large 
spoonful of the sauce. Spoon the rest of the 
sauce into a small bowl and pass with the 


peppers. 


Peppers with Romesco Sauce With a dif- 
ferent sauce, move the meal to sunny Spain. 
Grill the peppers as directed, but top them 
with Romesco Sauce (page 60). If you want, 
make the sauce from a couple of the peppers 
at the same time. 


Peppers Mojo We’ve never seen Latin 
American Mojo (page 60) used this way be- 
fore, but it tastes great and adds color and 
fragrance to the plate. You’ll have 2 additional 
peppers to slice and add to the plate. 


Stuffed Spicy 
Bell Peppers 


An American classic, transformed in this 
case from a sometimes-lackluster indoor 
preparation to a robust outdoor specialty 
full of color and verve. Choose peppers 
that are heavy for their size and well 
formed so that they’ll stand on the grill 
while cooking. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 as a main course or hearty side 
dish 


6 large red, orange, or yellow bell peppers 
or a combination 

Vegetable oil spray 

Coarse salt, either kosher or sea salt 

4 tablespoons (' stick) butter, preferably 
unsalted 

medium onion, chopped 

large plum tomato, chopped 

medium green bell pepper, chopped 

large jalapeno or serrano chile, minced 


cups corn Kernels 
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cups cooked brown or white rice or dry 
corn bread crumbs 


About 1 cup beer or chicken stock 





Slice the tops off the peppers, about 4 inch 
down from their stems. Remove the seeds 
and cores from the peppers using a small 
knife or melon baller. If any won’t stand up- 
right, slice a tiny bit from the bottom as 
needed, being careful not to cut into the pep- 
per’s cavity. Spray the inside of each pepper 
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with oil. Holding a pepper on its side, sprin- 
kle lightly with salt inside, rolling it around 
on all sides to season evenly. 

Prepare the filling, first melting the butter 
in a large sauté pan over medium heat. Add 
the onion, tomato, green bell pepper, and 
jalapeno and cook for about 5 minutes, until 
somewhat tender. Stir in the corn and cook 
just until it softens, about 3 more minutes. 
Remove from the heat and stir in the rice and 
then 1 cup beer. The filling should be moist 
but not dripping. If the mixture is soupy, re- 
turn it to the stove to reduce the liquid a bit. If 
it’s dry, add a little more beer. 

Prepare the grill for covered grill roasting, 
creating a medium-hot fire in about half of 
the grill and leaving the other half unheated. 
In case you’re working with a gas grill with 
3 burners, turn 2 burners to hot and leave the 
third off. If your gas grill has 2 burners, one 
in front, one in back, make the fire in the 
back portion of the grill. In a charcoal grill, 
build a medium-hot fire under one side of 
the grate and leave the other half unheated. 

Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cooking 
grate, close enough to the front that you will 
be able to read it. Don’t rely on your grill’s 
built-in lid thermometer, because you want 
to measure the temperature only on the un- 
heated side. Close the grill and bring the tem- 
perature to about 375°F. (Some low-powered 
gas grills may not reach the ideal 375°F. If you 
have waited an appropriate amount of time 
for your grill to heat fully, and the tempera- 
ture has stopped climbing, note the tempera- 
ture. For every 25 degrees under 375 °F, plan 
to add at least 5 minutes to the overall cook- 
ing time of 40 to 50 minutes.) 
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Spoon the filling into each pepper, pack- 
ing it in lightly. Replace the tops of the pep- 
pers, securing with toothpicks if needed. 

Place the peppers directly on the cooking 
grate just behind the thermometer. Close the 
cover. Cook for about 30 minutes, then re- 
move the tops from the peppers and take 
them from the grill, setting them on a platter. 
Using tongs, shift the peppers around and ro- 
tate a half turn so that they cook evenly. Con- 
tinue cooking for 10 to 20 minutes, until the 
peppers are tender but still hold their shape. 
The filling should be lightly browned. Re- 
move the peppers with tongs, picking them 
up close to the bottom so they don’t tear. 
Have the platter with the tops close by and 
stand the peppers on it, placing a top back on 
each. Serve warm. 


Grill Woks 
Work Grate 


Perforated grill woks sit right on the 
cooking grate, where their holes allow 
fire to come in contact with the food. 
We recommend spraying the wok with 
oil before putting it on the fire, but 
that’s all the fat you'll need for most 
preparations. Get the largest grill wok 
you can find. As in a kitchen wok, you 
don’t want to overcrowd the food, or it 
will steam in its own moisture, 
cooking with water instead of fire. We 
use ours most often with vegetables, 
but they make tasty toss-ups with 
meat, fish, and poultry, too. 
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Chunky Tandoori 
Toss-Up 


For this tempting toss-up you'll need a 
perforated grill wok, a useful utensil if you 
like to cook vegetables outdoors. Here 
the wok even makes cauliflower a candi- 
date for the grill, helped along by a yogurt 
marinade that bathes it and several other 
vegetables. To serve this as a main dish, 
spoon the vegetables over an Indian cha- 
pati or roti bread or even a whole wheat 
tortilla. 


COOKING METHOD | GRILLING 


Serves 4 to 6 as a main course over bread, 
6 as a side dish 


sweet Tandoori Marinade 
1 cup yogurt 

2 cup mango chutney 

Juice of 1 large lemon 


2 teaspoons curry powder 


1 small head of cauliflower, separated into 
chunky florets, 1 to 142 inches across 
12 small red-skinned potatoes, cut into 
large bite-sized chunks 
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2 medium zucchini, about 1 inch thick, 
cut into large bite-sized half-moons 
1 large onion, cut into large bite-sized 
chunks 
Vegetable oil spray 
Chapati or roti breads or whole wheat 
flour tortillas, optional 
Fresh cilantro leaves 


Additional mango chutney 


Prepare the marinade, stirring the ingre- 
dients together in a large bowl. 

Bring a medium pan of lightly salted wa- 
ter to a boil. Blanch the cauliflower and pota- 
toes in the water, cooking just long enough to 
pierce the vegetables with little resistance. 
Drain, rinse with cold water, and drain again. 

Stir the cauliflower, potatoes, zucchini, 
and onion into the marinade and let them sit 
at room temperature while you start the grill. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Away from the fire, spray the inside of the 
grill wok with oil. Drain the yogurt marinade 
from the vegetables, leaving what clings to the 
surfaces. Dump the vegetables into the wok. 

Grill the vegetables uncovered for 8 to 10 
minutes, stirring them up and tossing them 


— TP PS gass an 


an Indian Vegetarian Supper with Friends 


Store-bought samosas 


Chunky Tandoori Toss-Up on roti bread 


Rice pudding sprinkled with rose water and chopped pistachios 
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around frequently so that they grill rather 
than steam. The vegetables are ready when 
all are tender with a few brown edges. If 
serving over chapati, warm them on the edge 
of the grill. 

Lay the chapati on each plate, if you’re 
serving it, and spoon on the vegetables. Scat- 
ter with cilantro. Add a spoonful of mango 
chutney to each or let guests help themselves. 


Chunky Tandoori Toss-Up with Curried 
Mango Chutney Butter For a richer finish, 
use this butter (page 64.) spooned over the top 
rather than plain chutney. 


Chunky Vegetable Toss-Up with Italian 
Dressing Change continents and flavors 
entirely. Instead of using the sweet tandoori 
marinade, soak the vegetables in italian 
dressing. Skip the cilantro and chutney at 
the end. 


Mixed Vegetable 
Tempura 


if you relish the role of showman, this 
preparation provides your cue. Ethereally 
light Japanese tempura is best when 
served just as it’s scooped from bubbling 
oil, as you do here. We include green chile 
in our tempura, an idea pioneered by 
Shohko and Hiro Fukuda, proprietors of 
Santa Fe’s venerable Shohko Cafe. The 
dish makes a wonderful summer Sunday 
supper for friends, using vegetables picked 
at your loca! weekend farmers’ market. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 as a main course, 
§ as a Side dish 


Dipping Sauce 
1, cup soy sauce 
2 tablespoons rice vinegar 
2 tablespoons minced fresh ginger 


1 garlic clove, minced 


Vegetable oil or rice bran oil for deep- 

frying 

3 pounds mixed vegetables, such as 
broccoli (pulled into bite-sized 
florets), green beans (tipped and 
tailed), sweet potatoes, bell peppers, 
long green chiles, button mushrooms, 
peeled Japanese eggplants, or 
small onions, sliced about 1⁄4 inch 
thick 

% cups all-purpose flour, preferably 
unbleached 

% cups ice water 


2 large egg yolks 


Prepare the dipping sauce, combining the 
ingredients in a small bowl with 1⁄2 cup wa- 
ter. Divide the sauce among small ramekins, 
one for each guest. Place at the table by each 
person’s plate or arrange them near where 
you will be serving. 

Pour at least 4 inches of oil into a large 
sturdy pot suitable for deep-frying. 

Place the vegetavles on a baking sheet 
near your frying pot. Also nearby, have a 
shallow dish with 1 cup of the flour, a large 
bowl for mixing the batter (which needs to 
be done at the last minute), a long-handled 
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“spider” strainer or slotted spoon and tongs 
for retrieving the vegetables, and a rack with 
paper towels under it for draining the food. 
Just before you are ready to serve the tem- 
pura, heat the oil to 375° F. 

While the oil heats, mix the batter, first 
whisking together the ice water and egg 
yolks. Mix them vigorously until frothy. 
Whisk in the remaining 2 cups of the flour, 
just until lightly blended. Don’t worry about 
a few streaks or lumps of flour. You don’t 
want to overwork the batter. 

When you’re ready to cook, dredge the 
vegetables in the shallow dish of flour, a few 
pieces at a time, then dip in the batter and 
slip into the oil one at a time. Mix up the kind 
of vegetables you put in so that each guest 
will be able to have some of each as soon as a 
portion is ready. Repeat with the remaining 
vegetables and batter, adding as many as you 
can to the oil without crowding or dropping 
the oil temperature. Cook the vegetables for 4 
to 5 minutes, turning as needed, until golden. 
serve on each person’s plate as vegetables 
are done. Ask everyone to eat as soon as they 





are served, dunking the tempura into the 
sauce as they go. 


shrimp and Mixed Vegetable Tempura 
Reduce the amount of vegetables by about 
I4 pound. Peel 44 pound medium to large 
shrimp, then slice them in half lengthwise. 
Blot with paper towels. They will cook in 
about the same time as the vegetables. If 
cooking for strict vegetarians, fry the shrimp 
after the vegetables, or in a separate pot, and 
arrange the shrimp away from the vegetables 
if you are holding them before serving. 


Fritto Misto Tempura goes Italian. Add 
quartered baby artichokes to the vegetable 
mix and, if you wish, some calamari rings 
and tentacles blotted dry. Make the batter a 
bit differently. Place the 2 cups flour in a 
medium bowl, then add 2 teaspoons each 
salt and baking powder. Whisk in 2 whole 
eggs, rather than just the yolks, and wet the 
mixture with 42 cup white wine rather than 
ice water. Dredge the vegetables in the re- 
maining flour as before, then dip, batter, and 
fry as instructed. Serve with squeezes of 
lemon. 


Nice Rice 


Two of the best time-saving food 
products to appear on the market in 
recent years are precooked brown 
rice and wiid rice in shelf-stable 
packaging. Both taste good and 


save the cook close to an hour in 
simmering time. Trader Joe’s wild 
rice and Uncle Ben’s brown rice 
came out early, but look for more 
entries in the field soon. The 
wild rice works perfectly in the 
winter squash recipe. 
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Vinter Squash 
with Wild Rice- 
Cherry Stuffing 


isn’t it great that the gods of the grill 
now condone winter cookouts? From 
fall through spring, this is a soul- 
satisfying dish. The ingredient list for the 
stuffing looks long, but it’s simple to as- 
semble. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 as a main course, up to 
12 as a side dish 


3 acorn squash, halved through the ends 
Vegetable oil 


Coarse Salt, either kosher or sea Salt 


Wild Rice-—Cherry Stuffing 


3 tablespoons unsalted butter 
12 cup chopped celery 
'y cup chopped pecans 
W medium onion, diced 


2 cups cooked wild rice 


saaa: 


= Corn chowder 


= Cranberry-orange relish 


f cow 
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Parker House rolls 


a Turkeyless Thanksgiving 


3⁄4 cup dried cherries, chopped, or dried 
cranberries 
1 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 
14 cup half-and-half 
2 tablespoons maple syrup 
About % cup chicken stock 


Prepare the grill for covered grill roast- 
ing, creating a medium-hot fire in about half 
of the grill and leaving the other half un- 
heated. In case you’re working with a gas 
grill with 3 burners, turn 2 burners to high 
and leave the third off. If your gas grill has 2 
burners, one in front, one in back, make the 
fire in the back portion of the grill. In a char- 
coal grill, build a medium-hot fire under one 
side of the grate and leave the other half un- 
heated. 

Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cook- 
ing grate, close enough to the front that you 
will be able to read it. Don’t rely on your 
grill’s built-in lid thermometer, because you 
want to measure the temperature only on 
the unheated side. Close the grill and bring 


Winter Squash with Wild Rice-Cherry Stuffing 


Brussels sprouts with brown butter 


Praline Bars (page 521) topped with whipped cream and toasted pecans 
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Party-Time Tip 


When you use two skewers per 
kebab, they anchor foods like 
tofu that otherwise tend to 
spin around. It also helps to 
keep long thin vegetables, such 
as asparagus or scallion 
sections, from looking gangly. 
Hold a pair of skewers in your 
hand, ¥2 to 44 inch away from 
each other. Start with a tofu 
cube, guiding it through both 
skewers, and follow with 
vegetables. Even extra-firm 
tofu can break, so for a party 
you might want to buy an 
extra package for backup. 





the temperature to approximately 475°F. 
(Some low-powered gas grills may not 
reach the ideal 375°F. If you have waited an 
appropriate amount of time for your grill to 
heat fully, and the temperature has stopped 
climbing, note the temperature. For every 25 
degrees under 375 °F, plan to add at least 5 
minutes to the overall cooking time of 40 to 
50 minutes.) 

Remove and discard the seeds and mem- 
branes from each squash half. Coat the in- 
side and outside of each lightly with oil. 
Sprinkle salt over the inside of each. 

Prepare the stuffing. In a large skillet, 
melt the butter over medium heat. Add the 
celery, pecans, and onion and sauté until 
soft, about 5 minutes. Mix in the wild rice, 
cherries, and sali, followed by the half-and- 


half, maple syrup, and stock. Simmer until 
the liquid has been absorbed into the rice. 

Place the squash directly on the cooking 
grate just behind the thermometer, cut sides 
down. Close the cover. Cook for about 30 min- 
utes. Then turn the squash halves cut sides 
up. If serving as a side dish, cut the squash 
halves into the appropriate number of sec- 
tions. Spoon equal portions of the wild rice 
stuffing into the cavity of each squash portion, 
and continue cooking for 10 to 15 minutes 
more, until the squash is soft and the wild 
rice mixture lightly browned. Serve hot. 


Lacquered Tofu 
and Vegetable 
skewers 


Soaking up everything like an impression- 
able four-year-old, tofu begs for strong 
seasonings. Practicaily flavorless on its 
own, this Asian soybean curd is a perfect 
match for soy, ginger, hoisin, curry, and 
other flavors from its area of origin. If you 
don’t find extra-firm tofu, the best for 
grilling, the firm variety can be used but 
will require a bit more care in handling 
since it’s softer. Be sure to oil the cooking 
grate well, because tofu likes to stick. Use 
the vegetabies listed as suggestions, 
adding or subtracting as your produce 
section and desires dictate. 


COOKING METHOD | GRILLING 


Makes 12 kebabs, enough for 4 as a main 


course, 6 as a side dish 
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a Night of Easy Asian Delights 


Salad of endive leaves and orange or tangerine segments with sesame 


oil dressing 


Lacquered Tofu and Vegetable Skewers 


Steamed white rice 
Green tea ice cream 


Almond cookies 


Lacquer Marinade/Sauce 


12 cup soy sauce 
1⁄5 cup turbinado or packed light brown 
sugar 
1⁄4 cup mirin (sweet Japanese rice wine) 
1 teaspoon minced orange zest 
1 teaspoon minced lemon zest 


12 teaspoon dark sesame or chile oil 


Two 12- to 14-ounce packages extra-firm 
tofu, well drained and blotted with 
paper towels 

About 12 whole small shiitake mushroom 
caps, or 6 large, halved 

12 snow peas 

4 medium-thick asparagus spears, 
cut into 11-inch pieces on the 
diagonal 

Larger outer leaves of 3 baby bok choy 

24 bamboo skewers, 10 to 12 inches, 
soaked 

Vegetable oil spray 

Prepare the lacquer marinade/sauce, 
combining the ingredients in a small sauce- 
pan and cooking over medium heat for 
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about 4 minutes, until the sugar is melted. 
Reserve. 

Cut the tofu into 12 cubes per package 
and arrange in a shallow dish. Pour the 
marinade/sauce over the tofu and let sit at 
room temperature for about 30 minutes. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Drain the tofu, reserving the marinade/ 
sauce. Avoiding crowding, thread the tofu 
and vegetables on doubled skewers, leaving 
about 4 inches empty for holding them. 
Each doubled skewer will get 2 pieces of 
mushroom, 2 snow peas, and at least a cou- 
ple of asparagus pieces. Fill them out with 
tofu and bok choy leaves, each folded into a 
thin little packet about 1 inch across. We 
usually start and end with tofu, but the 
arrangement is up to you. Spray the finished 
kebabs with oil. 

Transfer the kebabs to a well-oiled grate 
and grill uncovered for about 8 to 10 minutes 
total, turning on all sides. Halfway through 
the cooking, baste the kebabs thickly with 
the lacquer marinade/sauce. When done, the 
kebabs should have a thick shiny glaze and 
the vegetables should be crisp-tender. Serve 
warm or at room temperature. 


Lacquered Tofu and Vegetable Skewers 
with Wasahi Oil Don’t use the chile oil op- 
tion in the marinade-sauce. While the skew- 
ers grill, make a small bed of watercress on 
each plate. Lay a pair of cooked skewers over 
the watercress. Drizzle wasabi oil from a 
specialty foods store or well-stocked super- 
market over the plates to taste. 


Tofu and Vegetable Skewers with 
Plum-Hoisin Sauce Substitute Plum- 
Hoisin Sauce (page 57) for the lacquer 
marinade-sauce. Start checking the kebabs 
for doneness a little sooner, because there’s 
more sugar in this sauce. 


Tips for Tofu 


Grilling tofu requires a superclean 
grate. Not only will it take up the 
scent of the red snapper you grilled 
the time before, but it will stick even 
more easily than that snapper. Wipe 
the pristine grate with vegetable oil 
just before cooking, and for 
additional insurance, spray oil on the 
tofu itself right before you place it 
on the grill. Once tofu is cooking, 
don’t disturb it until you need to 
move or turn it, and then use a thin 
spatula to lift it. Is it worth the 
trouble of grilling? Emphatically yes, 
because the grill marks tofu 
handsomely in addition to giving 
it a slight crust for contrast 
with its custardy texture. 





Tofu and Vegetablé Wraps Serve the 
recipe or either of the preceding variations as 
sandwiches. Remove the tofu and vegetables 
from the skewers and wrap them in warm, 
folded flatbreads. 





Thai Tofu Steaks 
with Red Curry 


Curry pastes vary in intensity, so work up 
from a small amount to get the level of pi- 
quancy you desire. The fish sauce adds a 
welcome savory note, but you should 
leave it out if you’re cooking for true vege- 
tarians. Serve alongside jasmine or brown 
rice to soak up some of the coconut-curry 
sauce and scatter with peanuts and herbs 
to brighten the plates. if you wish, also 
grill a selection of vegetables along with 
the tofu steaks on the same medium heat. 
Good choices are baby bok choy heads or 
slices of zucchini and other summer 
squash, ail of which will grill in about the 
same time as the tofu. 


COOKING METHOD | GRILLING 


Serves 4 as a main dish, 6 as a side dish 





Two 12- to 14-ounce packages extra-firm 
tofu 


z tablespoons peanut oil 
1 to 2 tablespoons Thai red curry paste 
One 14- to 15-ounce can coconut milk 


Juice of 1 lime 
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2 tablespoons packed brown or 
turbinado sugar, or more to taste 
A splash or 2 of Asian fish sauce, 
optional 
14 cup chopped peanuts 
Minced fresh cilantro, mint, or basil leaves, 
scallion greens, or a combination 


Cut the tofu into '/2-inch-thick slabs. 
Arrange on several thicknesses of paper 
towel and drain for about 30 minutes, replac- 
ing the paper towels if they become soaked. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Mix together the peanut oil with about 
19 teaspoon curry paste. You want enough to 
give some real flavor to the oil but not 
enough to scorch a tongue. Add more curry 
paste if you wish. Brush the tofu slabs with 
the oil mixture on all sides and let sit at room 
temperature. 

Whisk the coconut milk in a small pan 
with the lime juice, brown sugar, and more 
curry paste. Start with 1 teaspoon and work 
up, again adding enough that you know it’s 
there. Add a splash of fish sauce, then taste 
and mix in more brown sugar or fish sauce 
if needed to balance the hot, sweet, and sa- 
vory tastes. Warm the sauce at the edge of 
the grill. 

Brush the tofu with any remaining oil and 
place on a well-oiled grate. Grill uncovered 
for about 4 minutes per side, rotating a half 
turn on each side for crisscross grill marks. 
Turn and rotate with a spatula rather than 
tongs. 

Carefully transfer the tofu to plates, over- 
lapping slices a bit. Spoon sauce over each 


portion, then scatter with peanuts and herbs. 
Serve hot. 


Tempeh Steaks with Red Curry Substi- 
tute the same amount of tempeh for tofu. A 
Southeast Asian creation, tempeh is now a 
classic American vegetarian staple. Made 
with fermented soybeans and pressed into 
firm cakes, it is high in protein and absorbs 
flavors readily, like tofu. Tempeh is heartier 
than tofu, which is a plus in grilling, but the 
yeasty flavor can be strong to the uninitiated. 
We favor tempeh cakes that have other grains 
added, such as brown rice or quinoa, which 
tone down the fermented taste and add a sat- 
isfying nubbly texture. 


Black Bean and 
Vegetable Burritos 


This hearty main dish will excite anyone, 
vegetarian or not. Black beans, fire-kissed 
corn, squash, and chiles-the “sisters” of 
traditional southwestern fare-mix it up 
with tomatoes, onions, and bell peppers 
in a kaleidoscope of color. Serve the burri- 
tos open-faced, with the tortilla filling the 
plate and beans and a haystack of multi- 
colored vegetables mounded in the cen- 
ter. Then let guests finish and roll up their 
own, spreading cheese and salsa inside or 
over the top. 


COOKING METHOD | GRILLING 


Serves 6 as a main course 
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z tablespoons vegetable oil, or more to 
taste 
2 teaspoons chili powder 
142 cups cooked black beans, drained and 
rinsed if canned, warmed 
1 large ear corn, husks and silks 
removed 
1 medium red onion, cut into 1/5-inch- 
thick slices 
2 zucchini, about 6 ounces each, sliced 
on the diagonal 4% inch thick 
6 red-ripe plum tomatoes, halved 
lengthwise | 
Coarse Salt, either Kosher or sea salt 
2 poblano or other long mild to 
medium green chiles, such as New 
Mexican or Anaheim 
1 large red or orange bell pepper 


6 flour tortillas, preferably thin and 




















about 8 inches in diameter, 








warmed 





Crumbled queso fresco or grated Monterey | 
Jack 

Chilean Tomato Salsa (page 68) or other 
salsa 


Stir together the oil and chili powder in a 
small bowl. Stir 2 teaspoons of the oil into the 
beans and reserve. 

Brush the remaining oil on the corn, 
onion and zucchini slices, and tomato halves. 
Brush a little more plain oil on the vegetables 
if you want them coated more heavily. Sprin- 
kle them with salt. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 
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Grill the vegetables uncovered, in 
batches if necessary. (In that case, start with 
the chiles and bell pepper, which need time 
to steam after they come off the grill any- 
way.) Cook the chiles and bell pepper, turn- 
ing on all sides, until the skin blackens and 
blisters and they soften somewhat, 8 to 10 
minutes. Transfer the chiles and pepper to a 
plastic bag to steam until they are cool 
enough to handle. Grill the corn for about 18 
to 20 minutes, the onions for 15 to 18 minutes, 
the zucchini for 10 to 12 minutes, and the 
tomatoes for 5 to 7 minutes (or a little longer 
if they started out fairly firm). Turn the corn 
on all sides and the onions, zucchini, and 
tomatoes so they face the fire twice on each 
side. 

When the chiles and bell pepper are 
cool, peel them, using rubber gloves if your 
skin is sensitive. Rinse off your hands in- 
stead of the chiles and pepper as you rid 
them of the blackened skin. Slit each pod 
down one side and remove the seeds and 
stems. Cut into thin strips. Slice the corn 
kernels off the cob, holding the ears verti- 
cally and slicing down all around. Cut the 
onions, zucchinis, and tomatoes into thin 
ribbons. Toss all the vegetables together in a 
large bowl and sprinkle with salt to taste. 
(The vegetables can be prepared to this 
point a day ahead, covered, and refrigerated. 
Reheat them before proceeding.) 

Arrange a tortilla on each plate. Spoon 
174 cup beans down the center of each tortilla. 
Top each with a portion of the vegetable mix- 
ture and serve immediately, inviting each 
guest to add cheese and salsa to taste, before 
or after rolling up the burrito to eat with a 
knife and fork. 
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Chipotle-Lime Black Bean and Veg- 
etable Burritos Instead of topping the 
burritos with salsa, use Chipotle-Lime May- 
onnaise (page 66). 


Handheld Burritos Southwesterners distin- 
guish between plated burritos smothered in 
salsa or sauce and ones for eating out of 
hand, often on the go. For the latter, go 
lighter on the toppings, especially wet ones 
like salsa. Before rolling each burrito into a 
tube, fold one end in and over the filling by 
an inch or so and then roll up snugly. The 
bottom (folded) end can be wrapped in foil, 
parchment, or wax paper if you like, a good 
idea if guests will be eating them while 
standing or in a picnic setting. 


Black Bean and Vegetable Chimi- 
changas Chimis, as they’re affectionately 
known, are essentially fried burritos. In this 
case, before rolling each into a tube, fold 
both ends in and over the filling by an inch 
or so, roll up snugly, and secure with a cou- 
ple of toothpicks. Pour at least 4 inches of 
vegetable oil into a large heavy pan or fry pot 
and heat to 375 F. Fry the chimichangas in 
batches for about 3 minutes, until golden 
and crisp. Use tongs to turn the chimis and 
nudge them back into the oil if they float. 
Drain, remove the toothpicks, top with salsa, 
and serve immediately, to eat with knives 
and forks. 


Black Bean and Vegetable Tostadas If 
you like crunch, but don’t want to go to the 
effort of making chimichangas, replace the 
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flour tortillas with flat prefried tostada shells. 
Use two to a plate, arranged side by side and 
overlapping a bit, then spoon on the toppings 
and serve. 


Black Bean and Vegetable Burritos, 
Gnill-Wok Style If you have a grill wok for 
stir-frying vegetables over the fire, this is a 
good recipe for it. You get to skip the step of 
steaming and peeling the chiles and can get 
the slicing and dicing work out of the way be- 
fore company arrives. Slice the chiles, bell 
pepper, onion, zucchini, and tomatoes into 
thin strips before you start to grill and toss 
them with the chili powder oil. Away from 
the fire, spray the grill wok with oil. Stir-fry 
in the wok over the cooking grate until ten- 
der and lightly charred in spots, about 10 
minutes. 


Grilled Eggplant 
“Sandwiches” 


Eggplant rounds envelop a pleasantly 
sharp feta filling, sandwich style, topped 
with a vibrant red charred tomato vinai- 
grette. For additional pizzazz, decorate 
the plates with more crumbles of feta, a 
shower of minced fresh parsley, diced 
fresh tomato, or some toasted pine nuts. 


COOKING METHOD | GRILLING 


Serves 6 as a main course or side dish 


426 


2 medium to large eggplants 
Salt 


Charred Tomato Vinaigrette 


4 small plum tomatoes, about 2 ounces 
each 
14, cup plus 2 tablespoons flavorful olive 
oil 
1 tablespoon chopped onion 
1 tablespoon sherry vinegar 


fy teaspoon salt, or more to taste 


Flavorful olive oil, about 42 cup 


44, to 1 pound feta cheese, at room 
temperature 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Cut stripes all around each eggplant’s 
peel by running a vegetable peeler the length 
of the eggplant at about 1-inch intervals. Slice 
the eggplants into rounds 44 to 4 inch thick 
and sprinkle with salt. You’ll want at least 12 
eggplant rounds. Let sit while you make the 
vinaigrette. 

Grill the tomatoes uncovered, turning a 
few times, until they soften and the skins 
blister and char in spots, about 5 minutes. 
Leave the grill on. 

Pop those tomatoes, charred skins and all, 
into a blender with the remaining vinaigrette 
ingredients. Puree until smooth. Keep the 
vinaigrette warm. 

Blot the eggplant slices with paper towels 
and then brush them generously with oil. 
Mix 1 tablespoon of oil into the feta, mashing 
it with a fork. Spoon about 2 tablespoons feta 


onto half of the eggplant rounds. Top each 
sandwich with a plain eggplant round of 
similar size. The first time you try these, you 
may want to run a toothpick through each 
sandwich to make certain the layers stay to- 
gether, but that’s usually unnecessary. 

Grill the eggplant sandwiches uncovered 
for a total of 10 to 12 minutes, until soft and 
juicy. Turn to face the fire twice on each side, 
rotating a half turn for crisscross grill marks. 
Use a spatula for turning, because tongs dent 
the eggplant rounds after they soften. Plate 
each sandwich, spoon vinaigrette over it, 
scatter with any garnishes, and serve warm. 


Grilled Eggplant Rolls with Ricotta Slice 
the eggplant lengthwise instead of into 
rounds. Skip the feta filling and grill the oil- 
coated slices alone. When soft, spoon a couple 
of tablespoons of room-temperature ricotta, 
mixed if you like with a little garlic and fresh 
basil or parsley, at the end of an eggplant 
slice. Roll up the slice, repeating with re- 
maining slices and cheese filling. Serve seam 
side down with warm charred tomato vinai- 
grette spooned on top or with Grilled Pepper 
Relish (page 71). 


Grilled Eggplant Sandwiches with 
Tangy Yogurt Filling Brush the eggplant 
slices on both sides with oil as directed. 
Sprinkle one side of each slice with spices 
such as coriander, cumin, hot paprika, or 
ground zahtar. Instead of using feta, use 
very thick plain yogurt, often called lebneh. 
You can also drain thinner yogurt in a 
cheesecloth-lined strainer for about 1 hour to 
achieve the proper texture. Sprinkle the sand- 
wiches with torn fresh mint bcfore serving. 
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Grilled Eggplant 
steaks 


Here eggplant takes on a suggestion of 
Japanese flavor. All the ingredients, famil- 
lar or not, are available at most well- 
stocked supermarkets or any Asian market. 


COOKING METHOD | GRILLING 


Serves 6 as a side dish 


2 large eggplants, about 1 pound each 
5/4 
2 cup sugar 


4 


cup white or yellow miso paste 


cup plus 2 tablespoons mirin (sweet 
Japanese rice wine) 

4 
4 tablespoons (1⁄2 stick) unsalted butter 


cup sake 


Cut stripes all around each eggplant’s 
peel by running a vegetable peeler the length 
of the eggplant at about 1-inch intervals. Slice 
the eggplants into rounds 44 to 1⁄2 inch thick 
and lay them a baking sheet. 

Combine the miso, sugar, mirin, sake, and 
butter in a saucepan. Warm over medium 
heat, stirring to combine the ingredients. 
Once blended together, remove from the heat 
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and brush about two-thirds of the mixture 
over both sides of the eggplant slices. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill uncovered for 9 to 11 minutes, turn- 
ing to facc the fire twice on both sides and ro- 
tating a half turn each time for crisscross 
grill marks. About halfway through the cook- 
ing, brush with the remaining miso butter. 
Serve hot or at room temperature. 


Grilled Eggplant Steaks with Chinese 
spices In this case, dry-rub the eggplant 
slices with Chinese Seven-Spice Seasoning 
(page 33) instead of using the miso mixture. 
Spray with vegetable oil before placing on 
the grill and, if you like, mix the butter with 
1 teaspoon dark sesame oil and another tea- 
spoon of the dry rub. 


Grill-Roasted 
Caponata 


The cooking of Sicily combines sweet- 
sour flavors in many dishes, including 
caponata. Traditionally skillet-cooked, we 











a Vegetarian Appetizer Party 


-Caponata with crackers 


Red Bell Pepper Dip (page 97) and sweet potato chips 
The Big Crudité Basket (page 88) l 
Almond-Stuffed Dates with Blue Cheese (page 110) 


Wines from organic vineyards 
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like this chunky puree even more when 
several main ingredients are roasted out- 
doors. While caponata makes a fine side 
dish, you can serve it as a tapa or starter 
with crackers or toast or spoon some over 
other simply grilled vegetables, including 
eggplant slices. It keeps for several days. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 as a Side dish 


2 medium to large eggplants, 12 to 
14 ounces each 
2 medium onions, halved 
z medium celery ribs 
Olive oil spray 
4 cup sun-dried or regular tomato paste 
14 cup extra virgin olive oil 
1% cup red wine vinegar 
1 tablespoon sugar 
', cup briny green olives, pitted and 
chopped 
3 tablespoons capers, drained and 
rinsed 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 


Prepare the grill for covered grill roasting, 
creating a medium-hot fire in about half of 
the grill and leaving the other half unheated. 
In case you’re working with a gas grill with 
3 burners, turn 2 burners to high and leave 
the third off. If your gas grill has 2 burners, 
one in front, one in back, make the fire in the 
back portion of the grill. In a charcoal grill, 
build a medium-hot fire under one side of 
the grate and leave the other half unheated. 


DAADAA EEEN A 


Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cooking 
grate, close enough to the front that you will 
be able to read it. Don’t rely on your grill’s 
built-in lid thermometer, because you want 
to measure the temperature only on the un- 
heated side. Close the grill and bring the tem- 
perature to about 375° F. (Some low-powered 
gas grills may not reach the ideal 475° F. If you 
have waited an appropriate amount of time 
for your grill to heat fully, and the tempera- 
ture has stopped climbing, note the tempera- 
ture. For every 25 degrees under 375 F, plan 
to add at least 5 minutes to the overall cook- 
ing time of 40 to 50 minutes.) 

Prick the eggplants in several spots with a 
fork. Halve the onions through their equa- 
tors. Spray the eggplants, onions, and celery 
with oil. Place directly on the cooking grate 
just behind the thermometer. Close the 
cover. After about 30 minutes, remove the 
browned onions and celery from the grill. 
Using tongs, rotate the eggplants a half turn 
so that they cook evenly. Continue cooking 
for 10 to 20 minutes longer, until the egg- 
plants are very soft, nearly collapsed. 

Cut the onions into large chunks and plop 
them into a food processor. Dice the celery 
rather finely and place it in a medium bowl. 
When the eggplants are cool enough to han- 
dle, strip the peel off both. You should have at 
least 3 cups of rather mashed-up eggplant. 
Spoon the eggplant into the processor and 
add the tomato paste, extra virgin oil, vine- 
gar, and sugar. Pulse the mixture until it 
forms a rough puree. Scrape out into the 
bowl of celery, then add the olives, capers, 
and salt and pepper as you wish. Let sit for 
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about 30 minutes for the flavors to meld, ad- 
just the seasonings, and serve at room tem- 
perature or chilled. 


Honest-to- 
Goodness 
French Fries 


We’re awash in a world of French fries 
that aren’t worth the oil that browned 
them. For genuinely world-class fries, well 
worth an occasional splurge, cook them 
this way. Eat them as soon as they cool 
slightly, never letting them sit around. If 
you must hold them temporarily, place the 
fries in a 200°F oven in a single layer for 
no more than 30 minutes. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 or more as a side dish 


4 large russet or other baking potatoes, 
about 3⁄4 pound each, peeled or 
unpeeled 

Several handfuls ice cubes 

2 teaspoons coarse salt, either kosher or 
sea salt 

2 teaspoons Pork Chop Willy’s Grilling 
Rub (page 24), Southwest Spice (page 
26), Salt and Cumin Rub (page 22), or 
additional salt 


Peanut oil or vegetable oil for 
deep-frying 








Slice the potatoes lengthwise into fat 
matchsticks, about ¥8 inch thick. (An inex- 
pensive V-slicer makes easy work of this.) 
Toss the potatoes into a large bowl of cold 
water as they’re cut. Once all the potatoes are 
in the bowl, pour off the water to eliminate 
some of the starch. Add more cold water to 
cover and put the ice cubes in the bowl. Place 
the bowl in the refrigerator and let the pota- 
toes soak for at least 30 minutes and up to all 
day, to crisp them and eliminate more starch. 
Pour off the water again, then spread out the 
potatoes on clean dish towels to dry. You can 
also dry the potatoes in batches in a salad 
spinner. 

Combine the salt and dry rub in a large 
shallow bowl. 


No Fear 
of Frying 


To fry well, you need a deep-fry 
thermometer unless your pot has a 
built-in thermostat. Even with that, 

we think it’s prudent to check the 
pot’s thermostat against the reading 
on another thermometer occasionally. 
You'll want one that will clasp easily 
to the side of the pot or pan you'll be 
using, so that you can leave it in 
place during frying. Cook food in 
batches rather than let the 
temperature fall more than a few 
degrees below a recipe’s specified 
_ temperature, and adjust the heat as 
needed to bring it back to the proper 
temperature before adding new 
batches of ingredients. 
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You will be frying the potatoes twice. Up 
to 1 hour before you plan to eat, fry the pota- 
toes for the first time. Pour 3 to 4 inches of oil 
into a large heavy pot suitable for deep- 
frying and heat to 350°F. Arrange a large bak- 
ing rack over several thicknesses of paper 
towel on a baking sheet. Add the potatoes to 
the pot in batches and parfry them for about 
% minutes, just until they begin to color. 
Drain the potatoes, which will be limp and 
unpromising looking. Spread them on the 
baking rack to drain. Turn off the heat for the 
oil unless you plan to refry the potatoes in the 
next few minutes. 

Just before serving, reheat the oil, this 
time to 360°F. Fry the potatoes in batches 
again, this time for 2 to 4 minutes, until 
golden brown and crisp. Drain and toss im- 
mediately with the salt and dry rub mixture, 
then transfer to a large platter. The fries will 
retain more crispness if spread out rather 
than piled high. As soon as all the potatoes 
are ready, serve piping hot. 


Grilled 
Home Fries 


Instead of cooking your chunky home 
fries in the skillet, take them to the grill. 
They come out splendid if you cut the po- 
tatoes into equal wedges, so that they 
cook at the same time, and keep the tem- 
perature of the grill on low. For dunking, 
offer a homemade barbecue sauce or 
maybe garlic mayonnaise, as the French 
prefer. 


COOKING METHOD | GRILLING 


Serves 6 as a side dish 





4 large russet or other baking potatoes, 
about 94 pound each, peeled or 
unpeeled 

12 to 34 cup vegetable oil 


Paprika Salt-and-Pepper Rub 


14 cup sweet or hot paprika 
14 cup coarse salt, either kosher or 
sea Salt 
2 tablespoons coarsely ground black 
pepper, preferably Tellicherry 


Genuine Kansas City Barbecue Sauce 
(page 50), Garlic Mayonnaise 
(page 66), ketchup, other 


barbecue sauce, or mayonnaise 


Cut the potatoes in half lengthwise and 
then slice each half into long equal wedges, 
W% inch thick at their widest point. You 
should get 4 to 6 wedges out of an average po- 
tato half. Place the potatoes in a large bowl 
and cover with hot water. Let sit for 10 min- 
utes. Drain the potatoes, then spread on sev- 
eral thicknesses of paper towel and blot dry. 
Dry the bowl. 

Fire up the grill, bringing the temperature 
to low (6 seconds with the hand test). 

Place the potatoes back in the large bowl. 
Toss with '2 cup oil, adding more oil as 
needed to coat the potatoes lightly but thor- 
oughly. Stir the dry rub spices together in a 
small bowl, then toss the rub with the pota- 
toes. 
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Grilled Home Fries or Faster Grilled Home Fries 
Flame-Seared Corn on the Cob (page 436) 
Creamy Coleslaw (page 476) 


Strawberry shortcake 


Cold beer from a local brewery | 


Arrange the potato wedges diagonally 
across the grate bars. You don’t want them to 
fall through, and you do want them to be 
nicely marked by the grill. Grill uncovered 
for 30 to 35 minutes, turning them every 8 to 
10 minutes and again placing them on a diag- 
onal across the bars. Brush the potatoes 
lightly with oil once on each side about 
halfway through the grilling time. The pota- 
toes are ready when brown and crisp with a 
tender, fluffy interior. Bite into one to check. 
Serve right away, with your choice of sauce, 
mayonnaise, or ketchup. 


Faster Grilled Home Fries Parboil the 
whole potatoes until they are easily pierced 
with a fork. Drain and, when cool enough to 
handle, slice each lengthwise into 6 wedges. 
Toss with the oil and dry rub. Grill over 
medium rather than low heat for about 5 to 8 
minutes, turning on all sides. These won’t be 
quite as crisp and fluffy, but they’re also less 
likely to get burned. 
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Strip Steaks with Caramelized Shallot Butter (page 360) 


Sweet Potatoes 


Of the vegetables we smoke, sweet pota- 
toes rank high among our favorites. The 
slow cooking over smoldering wood trans- 
forms them into a soft caramelized delight 
that needs nothing more than a pat of but- 
ter as a finishing flourish. To boost the 
natural sweetness, drip a spoonful of 
honey over the butter or, for something 
less expected, a squirt of store-bought 
sweet Thai chile sauce. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 as a side dish 


6 small sweet potatoes 

Vegetable oil 

6 tablespoons butter, salted or unsalted, 
softened 

Coarse salt, either kosher or sea Salt, 
optional 

Honey or sweet Thai chile sauce, 
optional 
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Prepare the smoker for barbecuing, bring- 
ing the temperature to 180°F to 220°F. 

Prick the sweet potatoes in several spots 
and then coat them with oil. 

Place the sweet potatoes in the smoker 
and cook until soft when pressed with tongs, 
about 2 hours. Serve right away or wrap to- 
gether in heavy-duty foil to keep warm for up 
to an hour. 

Slit the sweet potatoes open, pinch at both 
ends with your fingers to pop some of the 
flesh up in the center, and top with butter 
and, if desired, salt or honey. 


Ember-Baked Sweet Potatoes When 
cooking over charcoal or wood, you can bake 
sweet potatoes in the still-glowing ash- 
covered coals. Prick the sweet potatoes, but 
don’t coat them with oil. Simply bury them in 
a good-size bed of coals and cook for 45 to 6o 
minutes, or until soft. They’ll have blackened 
and charred spots on their skins. Brush off 
the soot, then serve as directed. 


Ember-Baked Potatoes What’s good for 
one tuber is good for another. Prepare them 
like the sweet potatoes and cook in the coals 
for the same amount of time. Brush the soot 
off the potatoes, then serve with butter, salt, 
and snipped fresh chives. 


Other Ember-Baked Vegetables Bell 
peppers and small eggplants and onions can 
be cooked in the embers, too. When soft and 
blackcned, set aside to cool briefly, then tear 
the eggplant and peppers into long rustic 
strips and slice the onions. Top with minced 


garlic and salt and really great olive oil. You 
can also combine them over pasta or polenta 
or use as a Sandwich filling. 


Simple 
Grilled Onions 


These go great with almost anything 
cooked outdoors. If you don’t have a 
small-mesh grill rack or hinged grill bas- 
ket for the cooking, run a soaked bamboo 
skewer through each onion slice to hold 
the rings neatly together. 


COOKING METHOD | GRILLING 


Serves 6 as a Side dish 


Bamboo skewers, soaked, optional 

1 large red onion, about 3⁄4 pound, sliced 
into #/4-inch-thick rounds 

1 large sweet onion, about 3⁄4 pound, or 
other large onion, sliced into 14-inch- 
thick rounds 

Olive oil spray or vegetable oil spray 

Serious Salt-and-Pepper Rub (page 22) 
or coarse Salt, either kosher or 
sea salt, and freshly ground black 


pepper 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

If you’re using skewers, run them through 
the onion slices first, then spray with oil. If 
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10 Things to Do 
with a Grilled or 
Smoked Onion 


* Make onion soup, topped with melted 
Gruyère over croutons. 


* Make vegetable soup taste meatier by 
adding a chopped whole onion. 


Puree into mayonnaise, homemade or 
store-bought. 


Fold chopped into an omelet or frittata. 


Chop and mix into salsa. 


Scatter over a pizza. 
Chop and mix into cornbread. 


Slice and use in a quiche along with ba- 
con or other ingredients. 


Add chopped to corn pudding, sautéed 
corn, or any other corn preparation. 


Mince and use as a tamale or enchilada 
filling. 





placing the onions in a grill basket or on a 
small-mesh grill rack, spray with oil and 
then place in or on the basket or rack. 

Grill uncovered for 18 to 20 minutes, turn- 
ing on each side twice. If the onions are 
cooking directly on the grate, rotate them a 
half turn when flipping for crisscross grill 
marks. Scatter with dry rub or salt and pep- 
per as they cook on each side. The onions are 
ready when soft with a few brown edges. Re- 
move from skewers if you used them. Serve 
hot or at room temperature. 
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Grilled Onion Slices with Curried 
Mango Chutney Butter Eliminate the dry 
rub. Brush with Curried Mango Chutney 
Butter (page 64) on both sides about halfway 
through the cooking. Serve the remaining 
butter over the slices and, if you like, scatter 
with some cilantro or mint leaves. 


Simple Smoked Onion Slices Smoke ’em 
instead. If you want to keep the onions in 
neat concentric rings, arrange them on a 
small-mesh grill rack or run a soaked bam- 
boo skewer through each one. After season- 
ing the onions, place them in a 200°F to 
250°F smoker for 20 to 30 minutes, or until 
tender. 


Buffalo Rings 


We love grilled and smoked onions and 
cook them frequently, but we also can’t 
resist an occasional splurge on fried 
onion rings. These incorporate the distinc- 
tive Buffalo flavors-—blue cheese, celery, 
and hot sauce-usually found on chicken 
wings. It’s not essential that you make the 
blue cheese dressing from scratch, but 
this home version offers exuberant flavor, 
to match the crispy O rings themselves. If 
you like ketchup with your rings, serve 
some alongside the dressing, enlivened 
with a splash of the hot sauce you used 
for the coating. 


COOKING METHOD | BIG-POT FRYING 


Serves 6 as a Side dish 
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Blue Cheese Dressing 


3/4 cup crumbled creamy blue cheese 
3/4 cup mayonnaise 
12 cup sour cream or buttermilk 

1 tablespoon fresh lemon juice 

1 tablespoon white vinegar 

1 plump garlic clove, minced 

Freshly cracked black pepper 
to taste 


Onion Rings 
3 large onions, preferably sweet, sliced 
1⁄4 inch thick and pulled apart into 
individual rings 
1 quart buttermilk 
2 tablespoons Buffalo-style hot sauce, 
Tabasco, or other hot sauce 
112 cups all-purpose flour, preferably 
unbleached 
14 cup sweet, hot, or smoked paprika 
1 tablespoon ground dried mild to 
medium red chile, such as ancho or 
New Mexican, or chili powder, or 
more to taste 


2 teaspoons celery salt 
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a Monday Evening Football Party 


Vegetable oil for deep-frying 
Flaky salt, such as Maldon or French fleur 
de sel, or additional celery salt 





Prepare the dressing, combining the in- 
gredients in a small bowl. Refrigerate until 
needed. (The dressing can be made a day 
ahead if you wish. Cover it before chilling.) 

Place the onions in a large shallow bowl 
or dish and pour the buttermilk and hot 
sauce over them. Stir them around in the but- 
termilk several times while you finish the 
preparations. 

In another large shallow bowl or dish, 
combine the flour, paprika, chile, and celery 
salt. 

Pour at least 4 inches of oil into a large 
heavy pot suitable for deep-frying and heat to 
375 F. 

Give the onions another stir, then drain 
and discard the buttermilk. Dredge the 
onions, a few at a time, in the seasoned flour. 
Fry the onions, in batches, for 2 to 3 minutes, 
or until lightly brown and crisp. Drain on a 
rack and serve right away with flaky salt 
scattered over them. Accompany with blue 
cheese dressing for dunking and more hot 
sauce for anyone interested. 


Sete AAMAS ERLANG LLY Ni JADA ALIS RSID DAA AA SSID SDE 1 Oh AAT TTA 


Toasted Onion Dip (page 93) with bagel chips 


Bacon Burgers with Serendipity Sauce (page 149) 


Buffalo Rings 


Platter of raw vegetables 


Brown-Butter Apple and Pine Nut Cake (page 526) 
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spit-Roasted 
softball Onions 


When you have the rotisserie going for 
pork roast, leg of lamb, chicken, or turkey 
breast, the cooking time will coincide with 
that needed for really large onions such 
as sweet Vidalias. Thread them to the 
sides and between your main dish, where 
they will soak up some of the juices from 
your roast, or if your rotisserie has a bas- 
ket device to hold food, stash onions 
alongside the main dish. Baste them with 
the meat drippings and, if you like, brush 
them when they’re somewhat brown with 
your choice of barbecue sauces. 


COOKING METHOD | ROTISSERIE ROASTING 


Serves 6 or more as a side dish 


3 large sweet onions, peeled of papery 
outer skin 


Barbecue sauce, optional 


Run the rotisserie spit through the onions 
from their stem ends before, after, or in be- 
tween your main dish. 

Whenever you open the cover to check 
the main dish, brush the onions with some of 
the drippings or, after the onions have devel- 
oped some color, with barbecue sauce. The 
sweeter the sauce, the later it should be 
added to the onions. 

When done and removed from the spit, 
halve or quarter the onions and brush them 
with more meat juice or sauce if you wish. 
_ Best served warm, alongside the entree. 
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Grilled Leeks 
Topped with 
Romesco 


To coax the silkiest texture from leeks, we 
prefer to steam them before putting them 
on the grill. 


COOKING METHOD | GRILLING 


Serves 6 as a side dish 


12 small or 6 medium leeks, trimmed of 
roots and several inches of the 
darkest green tops 

Flavorful olive oil 


Romesco Sauce (page 60) 


Split the leeks lengthwise and clean well 
between the layers with running water. Grit 
loves to hide in leeks. Place in a steamer in a 
tall saucepan and steam for 5 minutes, until 
partially tender. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Brush the leeks with oil, then place them 
on the grill with their tops farthest from the 
heat. Grill uncovered for 8 to 10 minutes, 
turning on both sides twice. The leeks are 
ready when soft and tender with a few brown 
edges. Serve hot, at room temperature, or 
chilled with romesco sauce. 


Grilled Leeks Topped with Bagna Cauda 
Sauce Grill the leeks as directed, then 
spoon assertive garlic- and anchovy-laced 
Bagna Cauda sauce (page 61) over to pool 
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around the leeks. Note that this would not 
suit vegetarian diners. 


Smoked Leeks Leeks smoke as well as 
their onion cousins. After steaming, smoke at 
200°F to 250°F until tender, 30 to 45 minutes. 
We like these best served warm with olive oil 
and lemon juice over them, but you can also 
use the romesco sauce. Or use them in any of 
the ways we suggest for grilled or smoked 


onions (page 433). 


Flame-Seared 
Corn on the Cob 


If you cook ears of corn on the grill in their 
husks, as many people do, you steam the 
kernels instead of searing them. By strip- 
ping the husk first and exposing the corn 
directly to the fire, you get a much deeper 
taste. The kernels shrink up slightly, con- 
densing the flavor of each bite. 


COOKING METHOD GRILLING 


Serves 6 as a side dish 
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6 large ears corn, Mens and silk removed 
About 8 tablespoons (4 stick) butter, 
preferably unsalted, melted 
Flaky salt, such as Maldon or French fleur 


de sel : 





Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Brush the corn lightly, using a couple of 
tablespoons of the butter. Grill the corn un- 
covered on medium heat for 20 to 22 minutes, 
turning on all sides to cook evenly and 
brushing with more butter after about 10 
minutes. This cooking time is longer than 
technically necessary to cook the corn, but it 
concentrates the flavor of the kernels, con- 
tributing to the deeper taste. 

Brush the corn again with butter, sprinkle 
with salt, and serve right away. 


Esquites Ears of corn, Mexican style. Dress 
the grilled corn with Rich Mayonnaise (page 
65) slathered over each ear. Sprinkle with 
ground dried red chile, cotija cheese, or queso 
fresco and offer lime wedges to squeeze over 
as well. It’s much better than it may sound to 
the uninitiated. 





Our Favorite August Celebration Supper 


Flame-Seared Corn on the Cob 


Slices of tomatoes of all colors and sizes 


That’s it! 
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Party-Time Tip 


Leave the husks on each ear as 
a handle, just pulled back. 
When grilling, arrange the 

husks off the cooking grate or 
over the coolest portion of the 
grill. If you want to get fancy, 
you can tie it in a couple of 
places with other strips of 
husk. Overachievers can 
even braid it. 





Ember-Baked Corn on the Cob When 
cooking over charcoal or wood, you can cook 
the corn in the still-glowing ash-covered 
coals. In this case, do leave the husks on. 
Bury the corn in a good-size bed of coals and 
cook for 8 to 10 minutes. Pull back the 
charred husks on one ear and check done- 
ness. Replace the husks and return to the 
embers, if needed, for a few more minutes. 
Serve as directed. 


Grilled Corn and Avocado Relish Use 
just 3 ears corn and 4 tablespoons E stick) 
butter. Slice the grilled corn off the ears when 
cool enough to handle. Toss with 14 cup each 
diced red onion and red bell pepper and 
enough corn oil or other vegetable oil to 
make the mixture glisten. Squeeze in the 
juice of 1 lime and a couple of pinches of salt. 
Fold in 1 large diced avocado just before serv- 
ing alongside simply grilled beef, pork, or 
shrimp. 
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Calabacitas 
Skewers with 
Cumin Butter 


A Mexican and New Mexican favorite, cal- 
abacitas combines corn, green chiles, and 
summer squash. Here we turn the dish 
into a kebab by using tiny squash and 
cubes of the other signature ingredients. 
We serve this on the side with griiled 
steaks, pork tenderloin, or chicken or use 
it as a meatless main dish by arranging it 
over a bed of pinto or black beans or rice 
with a little of the cumin butter stirred 
into it. 


COOKING METHOD | GRILLING 


Serves 6 as a main course or 8 as a side dish 


Cumin Butter 


8 tablespoons (1 stick) unsalted butter 
2 teaspoons ground cumin 
Pinch or 2 of coarse salt, either kosher or 
sea salt 


12 to 16 tiny baby squash, preferably a 
combination of green and yellow 
varieties, whole, or about 11 pounds 
zucchini or yellow or light green 
summer squash, cut into 74-inch cubes 

2 large ears corn, husks and silk 
removed, cut crosswise into 6 rounds 
each 

z meaty long mild green chiles, such as 
New Mexican, Anaheim, or poblano, 
cut into 1-inch sections 

1 large red onion, cut into 1-inch chunks 


Long metal skewers 
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Spear Them, but 
Don’t Crowd Them 


When skewering vegetables for the 


grill, its OK for the ingredients to 
touch, but don’t crowd them together. 
You want the fire to be able to reach 
all sides of the veggies. The 
same applies to meat and all 
other kebabs as well. 


Prepare the cumin butter, melting the 
butter in a small skillet over medium heat. 
Stir in the cumin and salt and remove from 
the heat. Keep warm. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Skewer some of each vegetable onto 6 
skewers as a main dish, 8 as a side dish, mix- 
ing up the colors and shapes as you go. Brush 
them with about one-third of the butter. 

Grill the kebabs uncovered for 10 to 14 
minutes total, turning on all sides and brush- 
ing with about one-third more butter halfway 
through cooking. Transfer the kebabs to a 
platter and brush again with the remaining 
butter. Serve warm. 


Zucchini Ribbons 


When you grill zucchini and other summer 
squash, make sure you get it truly tender. 
Ai dente doesn’t work. Also, slice and salt 
the veggies before you fire up the grill to 


draw out some-of the moisture and allow 
them to soften. Serve the zucchini slices 
plain, top them with some pesto or torn 
basil leaves and toasted pine nuts, or, for 
a more filling dish, layer them over grilled 
polenta. 


COOKING METHOD | GRILLING 


Serves 6 or more as a side dish 





Three 6- to 8-ounce zucchini, cut 
lengthwise into 15-inch-thick 
slices 

Flavorful olive oil 


Coarse salt, either kosher or sea salt 


Brush the zucchini slices on both sides 
with oil. Sprinkle them with salt. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Place the zucchini slices on the cooking 
grate, arranging them diagonally across the 
bars. Grill uncovered for 10 to 12 minutes, 
turning to face the fire twice on each side. 
Rotate the zucchini a half turn on each side 
for crisscross grill marks. Serve as is or in 
any of the ways suggested eariler. 


Juicy Grilled 
Tomatoes 


We eat those first few summer tomatoes, 
warm from the sun and bursting with 
juice, right from the garden with nothing 
more than salt. After that initial gluttony, 
we start to think about dressing them up a 
little, often like this. We grill tomatoes 
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over a bit higher heat than most vegeta- 
bles, to evaporate the juices on the sur- 
face rather than letting them drip into the 
fire. 


COOKING METHOD | GRILLING 


Serves 6 as a side dish 





4 tablespoons (1⁄2 stick) butter, preferably 
unsalted, melted, or 1⁄4 cup flavorful 
olive oil 

I4 teaspoon Tabasco sauce, or more to 
taste 

6 height-of-seasou ripe medium tomatoes, 
sliced 42 inch thick, a combination of 
varieties and colors if available 

Flaky salt, such as Maldon or French fleur 
de sel 


Freshly ground black pepper 


Fire up the grill, bringing the temperature 
to medium-high (3 seconds with the hand 
test). 

Combine the melted butter and Tabasco 
in a small bowl and brush over both sides of 
the tomato slices. 

Grill the tomatoes uncovered for 3 to 4 
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minutes, turning once. The tomatoes are 
ready when tender and juicy with a few 
browned edges. 

Sprinkle the tomatoes with salt and pep- 
per and serve. 


Grilled Tomato and Mozzarella Salad 
Let the tomatoes cool to room temperature 
and serve on a platter interspersed with fresh 
mozzarella rounds of similar size. Add some 
luster with a healthy drizzle of extra virgin 
olive oil and, of course, a few fresh basil 
leaves. 


Grilled Tomato Salad with Ranch or 
Blue Cheese Dressing Let the tomatoes 
cool to room temperature and serve on salad 
plates over shredded romaine, then top with 
your favorite creamy dressing. Garnish with 
freshly cracked black pepper. 


Grilled Green Tomatoes Just as good as 
fried, maybe better. Green tomatoes are tra- 
ditionally cooked up at the end of the season 
to use up fruit that didn’t mature before the 
first frost, but don’t be limited to that short 
season. Farmers’ markets and produce stands 
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a Late Summer Birthday Dinner 


Smoked Trout Nibbles (page 114) 
‘Peppered Rib-Eye Steaks with Truffle Vinaigrette (page 356) 
Grilled Glazed Mushrooms (page 440) 


Juicy Grilled Tomatoes 


Your favorite cake 


+ 


Ice Crema (page 512) or White Chocolate Custard Ice Cream (page 514) 
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usually have a few picked immature through- 
out the summer. Slice them 1⁄5 inch thick and 
grill over medium heat for 7 to 9 minutes, 
turning on each side twice. 


smoked Tomatoes When you’ve already 
got your smoker fired up for something else, 
tuck a few tomatoes in with the rest of the 
food. Leave them whole, brush with butter or 
oil, and smoke until the skins split and the 
tomatoes are heated through, about 20 to 30 
minutes. Plan to eat them that day in one of 
numerous possible ways. Chop and serve 
over grilled polenta or fluffy white rice. 
Chunk them and serve with the juices like 
stewed tomatoes. Puree them into a vinai- 
grette or soup stock or pizza or pasta sauce. 
Or just eat them out of hand, standing out- 
side and grinning like a child. 


Grilled Glazed 
Mushrooms 


The mushrooms we enjoy most on the 
grill are meaty porcini or cepes, found 
only in the fall. Portobellos, smaller porto- 
bellini, or big button mushrooms make 
good substitutes the rest of the year. To 
turn this into a main dish, arrange the 
slices over barley, couscous, polenta, or 
orzo pasta to soak up the juices. 


COOKING METHOD | GRILLING 


Serves 4 as a main course, 6 as a side dish 





Glaze 
1 cup inexpensive balsamic vinegar 
1 teaspoon freshly ground black 
pepper 
Pinch or 2 of céarse salt, either kosher or 


sea Salt 


144 pounds porcini, portobello, 
portobellini, or large button 
mushrooms, tough stems trimmed, 
sliced 14 inch thick 

14 cup plus 2 tablespoons olive oil 

Coarse Salt, either kosher or 
sea salt 

Minced fresh parsley or thyme 


leaves 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Prepare the glaze. In a small heavy sauce- 
pan over high heat, boil the vinegar with the 
pepper and salt until reduced by half. 

Toss the mushroom slices with the oil and 
sprinkle with salt to taste. 

Grill the mushrooms uncovered for 8 to 10 
minutes, turning occasionally, until juicy 
and tender. In the last several minutes of 
cooking, brush both sides of the mushrooms 
with about two-thirds of the glaze. 

Arrange the slices on a colorful platter 
and drizzle with the remaining glaze. Sprin- 
kle with parsley and serve hot or at room 
temperature. 


Grilled Mushrooms with Porcini Butter 
Substitute Porcini Butter (page 65) for the 
glaze. 
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Grilled Mushrooms with Parmesan 
Curls For a more substantial dish, serve 
mushroom slices topped with large loopy 
curls of Parmesan, made by running a veg- 
etable peeler over room-temperature cheese. 


Grilled Mushrooms over Grilled Polenta 
For another heartier preparation, brush 
'9-inch-thick prepared polenta slices (store- 
bought is fine) with flavorful olive oil. Grill 
uncovered over medium heat on a well-oiled 
grate just until heated through and lightly 
crusted. Arrange the mushrooms over the 
polenta and, if you wish, top with the Parme- 
san as in the preceding variation. 


Grilled 
Asparagus 


Grilling is an exceptional way to cook as- 
paragus, and easy as well. We pair the 
spears here with a lemon-caper sauce but 
offer other possibilities in the variations. 
If you have a side burner or extra grill 
space, you can make the sauce alongside 
the asparagus. 
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Memorial Day Lunch 


Seafood Burgers (page 160) 


COOKING METHOD | GRILLING 


Serves 6 as a side dish 


1⁄2 pounds asparagus spears, preferably 
medium-thick, trimmed of tough ends 


Flavorful olive oil 


Lemon-Caper Sauce 


z tablespoons unsalted butter 
1 tablespoon minced shallot 
12 cup dry white wine 
If cup chicken stock, vegetable stock, or 
water 
2 tablespoons drained capers 
Zest and juice of 1 large lemon 
Coarse Salt, either kosher or sea salt and 
freshly ground black pepper 


Toss the asparagus in a shallow baking 
dish with enough oil to coat it lightly. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Melt the butter in a skillet over medium 
heat, stir in the shallot, and soften, about 
4 minutes. Pour in the wine and stir until 
about half of it has evaporated, then add the 


Crispy Smashed New Potatoes (page 489) 


Grilled Asparagus 


Strawberry-rhubarb pie 
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stock, capers, and lemon zest and juice. Sea- 
son with salt and pepper and keep warm. 

Transfer the asparagus to the grill, per- 
pendicular to the cooking grate, placing the 
stem ends over the hottest part of the fire and 
the tips out toward a cooler edge. Grill uncov- 
ered for 5 to 8 minutes, depending on thick- 
ness, rolling it frequently to cook on all sides. 

Arrange the asparagus on a long platter, 
top with sauce and a sprinkling of salt and 
pepper, and serve warm or at room tempera- 
ture. 


Grilled Asparagus with Orzo and Feta 
Toss 1 pound warm cooked orzo with the 
sauce, cut the asparagus into bite-sized 
pieces, and stir in the asparagus and about 
W% cup crumbled feta cheese. Serve hot or at 
room temperature. 


Grilled Asparagus with Salsa Cruda 
Skip the sauce and use the eye-catching 
fresh-tomato Salsa Cruda (page 68) instead. 
If you want a more substantial dish, arrange 
over garlic toast. 


Grilled Asparagus with Warm Bacon 
Vinaigrette Replace the sauce with another 
started from 3 chopped bacon slices, sautéed 
until crisp. Drain the bacon and reserve. To 
the warm drippings add 1⁄4 cup extra virgin 
olive oil, 142 to 2 tablespoons white vinegar, 
1⁄4 teaspoon sugar, and salt to taste. Pour the 
dressing over the asparagus spears, then 
scatter with bacon and serve. 


Grilled Asparagus with Warm Pancetta 
Vinaigrette Sometimes it’s all in the name. 


IRA AAA AANA N m . 


Some people act appalled by bacon but will 
happily eat something with “Italian pancetta.” 
Chop about 1⁄4 pound pancetta (easiest when 
it’s very cold) and sauté until crisp. Drain the 
pancetta and reserve. To the warm drippings 
add 1⁄4 cup extra virgin olive oil, 11/2 to 2 ta- 
blespoons white wine vinegar, 1⁄4 teaspoon 
sugar, and salt to taste. Pour the dressing 
over the asparagus spears, then scatter with 
pancetta and serve. 


El Farol’s Grilled 
Artichokes in 
Saffron Butter 


Santa Fe’s oldest restaurant and cantina, 
El Farol remains one of the town’s best 
places to dine. Chef James Campbell 
Caruso prepares traditional and contem- 
porary Spanish dishes influenced by lively 
Latin American flavors. One of our pas- 
sions is his tender young artichokes 
bathed in mellow saffron-tinged clarified- 
butter sauce. They make a wonderful side 
dish but can also be served as a tapa if 
you prefer. We sometimes turn the versa- 
tile artichokes into a main dish by mixing 
them and their butter with 1 pound 
cooked pasta, perhaps something simple 
like penne. The recipe first appeared in 
James's El Farol: Tapas and Spanish Cui- 
sine (Gibbs Smith, 2004). 


COOKING METHOD GRILLING 


Serves 6 as a side dish 
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12 small artichokes 
Juice of 1 lemon 
4 cup plus 2 tablespoons extra virgin 
olive oil 
3 tablespoons sherry vinegar 


Coarse salt, either kosher or sea salt 





Saffron Butter 
¥4 pound (3 sticks) butter, preferably 


unsalted _ 
Juice of 2 medium oranges 
Bold pinch or 2 of saffron threads 


g garlic cloves, slivered 


Trim the artichokes and break off all dry 
or discolored outer leaves. Be rather unmer- 
ciful about the trimming. You want just the 
tender portion of each artichoke. Peel the 
stems, but scrape off only the outer layer. The 
stems are very meaty and flavorful. Slice 
each artichoke in half lengthwise. 

In a large nonreactive saucepan, bring 
3 quarts lightly salted water to a boil and add 
the lemon juice. Blanch the artichokes for 
about 4 minutes, or until they are somewhat 
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tender and an outcr leaf can be pulled off 
with only a bit of resistance. Drain, cover 
with ice water, and drain again. Dry with pa- 
per towels. 

Toss the artichokes in a shallow nonreac- 
tive dish with the olive oil, vinegar, and a 
good pinch of salt. Let them marinate at 
room temperature for at least 4 hours and up 
to 8 hours. 

Shortly before grilling, prepare the saffron 
butter. Combine the ingredients in a saucepan 
over medium-low heat. Bring the mixture to a 
boil without stirring. Don’t rush it; it shouldn’t 
turn brown. The slow cooking evaporates 
much of the water from the butter and sepa- 
rates the milk solids. Remove from the heat, 
again without stirring. Skim any foam from 
the top and pour off the golden clarified but- 
ter, leaving behind the milk solids and garlic 
pieces at the bottom to discard. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Drain the excess oil from the artichokes 
and grill them uncovered for about 3 minutes 
per side, until well marked and tender. 
Transfer to a platter, pour on the saffron but- 
ter, and serve. 





Flame-Kissed | 
Salads and Pastas 


n many warm summer evenings, nothing tastes better than a 





cooling main-course salad or a zesty plate of pasta. If you’re 
eating the meal outside, give it that flavor, grilling or smoking some 
of the key ingredients. Greens go great with almost anything cooked 
outdoors, and so do many pasta and noodle dishes from all corners 
of the globe. Try a few of our recipes and then strike out on your 
own, inventing your own signature combinations of favorite foods. 
We think of such dinners as happily fortuitous occasions. Often 
you can do the grilling or smoking a couple of days in advance, per- 
haps when your're firing up anyway for another evening out. Throw 
on an extra chicken breast, more vegetables or seafood, and you’ve 
got a tailor-made double play. Entertaining—and maybe life in 


general—doesn’t get much simpler. 


Grilled Salmon 
and Asparagus 
Salad 


This sterling salad literally sings of spring. 
We grill both the salmon and the aspara- 
gus and then bring them together with a 
creamy dressing, tender greens, and 
feathery fresh dill. Serve with warm bread, 
perhaps made seasonal itself with a 
spread of radish butter, prepared by mix- 
ing grated radishes into soft sweet butter 
with a little salt. 


COOKING METHOD GRILLING 


Serves 6 as a main dish 


One 1-pound skin-on salmon fillet, 
preferably about 3⁄4 inch thick 


Creamy Dijon Dressing 


1 tablespoon Dijon mustard 
1 tablespoon mayonnaise 
14, cup extra virgin olive oil 
2 tablespoons fresh lemon juice, or more 
to taste 
1 medium shallot, minced 
Coarse salt, either kosher or 
sea Salt 


1 teaspoon freshly cracked black 
peppercorns 
2 teaspoon coarse salt, either kosher or 
sea Salt 
-1 pound asparagus spears, preferably 
medium-thick, tough stems trimmed 


14 cup lightly packed minced fresh dill 


| 


1 cup mixed tender baby greens or 
micro-greens 


Lemon wedges 


Stroke the surface of the salmon, feeling 
for tiny pin bones. Remove any that you find 
with tweezers. 

Prepare the dressing, first whisking to- 
gether the mustard and mayonnaise and 
then adding the oil. Once combined, whisk in 
the lemon juice, shallot, and salt. 

Pour about 1/2 tablespoons of the dress- 
ing over the salmon, coating the flesh side 
evenly. Sprinkle with salt and pepper and let 
sit uncovered at room temperature. Toss the 
asparagus with about 11⁄2 tablespoons of the 
dressing, just enough to coat them from tip to 
tail. 

Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on 
medium heat (4 to 5 seconds with the hand 
test). 

Transfer the salmon fillet skin side up to 
the well-oiled grate. Grill uncovered over 
high heat for 2 minutes, rotating the fillet af- 
ter 1 minute to get crisscross grill marks. (If 
the fillets are thicker than 1 inch, keep them 
skin side up for an additional minute, rotat- 
ing after 142 minutes.) Unless you get serious 
flare-ups, don’t touch or move the fillet ex- 
cept when time to rotate or turn, because get- 
ting a good sear where the fish touches the 
grate is essential to help prevent sticking. If 
you get any resistance when you rotate the 
fish, reoil the grate. Gently turn the fillets 
skin side down and continue cooking for 
about 4 more minutes, until the skin is very 
dark and crisp. The salmon is done when 
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just barely opaque, with a touch of darker 
translucence remaining at the center. Set the 
salmon aside to cool and reduce the heat to 
medium to grill the asparagus. 

Transfer the asparagus to the grill over 
medium heat, perpendicular to the cooking 
grate, placing the stem ends over the warmer 
part of the fire and the tips out toward a 
cooler edge. Grill uncovered for 5 to 8 min- 
utes, depending on thickness, rolling it fre- 
quently to cook on all sides. 

Remove and discard the skin from the 
salmon, then break the salmon into bite- 
sized chunks. Toss with about 2 more table- 
spoons of the dressing, enough to make the 
mixture glisten, and chill for at least 30 min- 
utes. Toss the asparagus with about 2 more 
tablespoons of dressing and refrigerate it for 
at least 30 minutes, too. 

To assemble the salads, divide the aspara- 
gus spears among the plates, fanning them 
from a bottom edge of each plate. Spoon a 
neat mound of salmon over the stem ends of 
each plate of asparagus. Scatter the dill over 
the plates equally, then arrange a small tan- 
gle of the greens over each mound of salmon. 
Drizzle the remaining dressing equally over 
the tip ends of the asparagus on each plate, 
garnish with lemon, and serve. 


TAVITA TIE AE 


with Salmon and 
Warm Bacon 
Dressing 


When you dice and mix the ingredients for 
a chopped salad, every bite offers the 
combined flavors of the whole. In this 
case, that’s a mighty vibrant blend. 


COOKING METHOD | GRILLING 


Serves 6 to 8 as a main dish 


Warm Bacon Dressing 


6 ounces bacon, diced 
6 tablespoons extra virgin olive oil 
2% to 3 tablespoons white or white wine 
vinegar 
34, teaspoon sugar 
3⁄4 teaspoon coarse salt, either kosher or 
sea salt 


One 10- to 12-ounce skin-on salmon fillet, 
preferably about % inch thick 
Flavorful olive oil 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 
6 cups shredded romaine 
2 to 3 hard-cooked eggs, peeled and 
grated 
2 red-ripe medium tomatoes, diced 


2 ripe medium avocados, peeled, pitted, 
and diced 





Prepare the dressing, first frying the ba- 
con in a skillet over medium heat until 
brown and crisp. Remove the bacon with a 
slotted spoon and reserve both it and the 
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drippings. Remove the skillet from the heat 
and stir into the drippings the oil, 21 table- 
spoons vinegar (which will sizzle a bit), the 
sugar, and the salt. Taste and add the re- 
maining vinegar if needed to balance the 
dressing, since the amount of bacon fat can 
vary a bit. Reserve at room temperature. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Stroke the surface of the salmon, feeling 
for tiny pin bones. Use tweezers to remove 
any that you find. To facilitate even cooking, 
make diagonal slashes down through the 
salmon, 2 to 3 inches apart, from one side to 
the other, without cutting through the skin. 
Rub with the oil, then sprinkle with salt and 
pepper. Let sit covered at room temperature 
for about 20 minutes. 

Transfer the fillet skin side up to the well- 
oiled grate. Grill uncovered over high heat 
for 2 to 3 minutes, using a large spatula to ro- 
tate the fillet once to get crisscross grill 
marks. (If your fish is thicker than 1 inch, 
give it 4 minutes on this side.) Don’t touch or 
move the fillet except when time to rotate or 
turn (again using a large spatula), because 
getting a good sear where the fish touches 
the grate is essential to help prevent sticking. 
If you get any resistance when you rotate the 
fish, reoil the grate. Gently turn the salmon 
skin side down and continue cooking for 5 to 
6 minutes, until the skin is very dark and 
crisp. The salmon is done when just barely 
opaque, with a touch of darker translucence 
remaining at the center. 

Toss the romaine in a large bowl with 
about 1⁄4 cup of the dressing. Scatter the let- 
tuce on a serving platter or in a large shal- 
low bowl. Chop the salmon, discarding the 
skin, which will probably strip off the bot- 


tom in one large sheet. Scatter the salmon 
over the center of the romaine. To either side 
of the salmon, sprinkle rows or otherwise 
arrange the bacon, eggs, tomatoes, and avo- 
cados. Reheat the dressing briefly, just 
enough to warm it through and spoon as 
much as you wish over the salad, passing 
more on the side if you like. To serve, scoop 
up from under the lettuce and give everyone 
some of each ingredient, to mix together on 
the plate. 


Chicken Cobb Salad Replace the salmon 
with 2 heaping cups simply seasoned diced 
grilled or smoked chicken. Add about 1⁄2 cup 
crumbled creamy blue cheese to the topping 
ingredients. 


Party-Time Tip 


‘TH have what he’s having!” 
Belly up to a chopped salad 
bar. Lay out fixings such as 
the ingredients in the last two 
salads in individual bowls. 
Add some other favorites like 
crumbled blue cheese and 
grated Parmesan, fruit chunks, 
and homemade croutons, so 
that guests can customize their 
collection of ingredients. 
Accompany with an array 
of breads in differing shapes 
and sizes, all piled attractively 
in baskets. 
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a College Graduation Celebration 


Cava Sangria (page 75) 


Asiago-Artichoke Dip (page 96) with flatbreads 


and crackers 


Maine Lobster Steam (page 255) 


Vegetable Riot Salad or a chopped salad bar 


Creamy Chesapeake Corn (page 484) 


Peanut Butter-—Chocolate Pudding Parfaits (page 323) 


AW ET CANE, A Sr ANA 


Vegetable Riot 
Salad 


A different take on the chopped salad, this 
is a spirited jumble of veggies bathed in a 
citrus and mustard vinaigrette. Once you 
have the idea, add or subtract vegetables 
from the mixture, depending on the sea- 
son and your whims. We like a sprinkling 
of crumbled queso fresco, cotija cheese, 
or feta when we serve this as a main dish, 
but we skip that touch when the salad 
goes on the side. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish, 8 as a 
side dish 


2 large red or orange bell peppers or 
1 of each 

1 medium red onion, cut into 13-inch- 
thick rounds 

2 zucchini, about 6 ounces each, cut 
lengthwise into 1-inch-thick 


slices 


| 





6 red-ripe plum tomatoes, halved 
lengthwise 
2 small heads of radicchio, quartered 
through the stem end 
Vegetable oil 


Coarse salt, either kosher or sea salt 


Dressing 


' cup vegetable oil 
2 tablespoons dark sesame oil 
1 tablespoon mild-flavored 
honey 
1 tablespoon whole grain 
mustard, preferably, or 
Dijon mustard 
z tablespoons fresh lime juice 
2 tablespoons fresh orange juice 
Coarse salt, either kosher or 
sea salt 


About 4 cups torn romaine 


1⁄5 cup pepitas (hulled pumpkin seeds) 
or sunflower kernels 
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About '2 cup crumbled queso 
fresco, cotija cheese, or feta cheese, 
optional 


Brush the vegetables with oil. Sprinkle 
salt on all but the peppers (which will be 
peeled later). 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Grill the vegetables uncovered, in batches 
if necessary. (In that case, start with the bell 
peppers, which need time to steam after they 
come off the grill.) Cook the bell peppers un- 
til the skin blackens and blisters and they 
soften somewhat, about 8 to 10 minutes. 
Transfer the peppers to a plastic bag to steam 
until they are cool enough to handle. Grill 
the onions for 15 to 18 minutes, the zucchini 
for 10 to 12 minutes, and the tomatoes and 
radicchio for 5 to 7 minutes (or until soft with 
a few brown edges). Turn the bell peppers on 
all sides and the onions, zucchini, radicchio, 
and tomatoes so they face the fire twice on 
each side. 

When the peppers are cool, peel them, 
then dice them into bite-sized pieces. Dice 
the onions, zucchini, and tomatoes, too. Toss 
the vegetables and their juices all together in 
a large bowl and chill for at least 30 minutes. 
(The vegetables can be prepared to this point 
up to several days ahead, covered, and refrig- 
erated.) 

Prepare the dressing, whisking the oils 
and honey together in a small bowl. Then 
add the remaining ingredients. Toss as much 
of the dressing as you wish with the vegeta- 
bles. 


Arrange the romaine on a platter, then 
spoon the mixed vegetables over it. Scatter 
pepitas and the cheese, if desired, over the 
salad and serve. 


Grilled Bread Salad with Chopped Veg- 
etables Reduce the quantity of vegetables 
for grilling to about 2 pounds. Along with the 
vegetables, grill 1 pound of country bread, 
sliced 1 inch thick. Toast it just long enough 
to color lightly on both sides and get lightly 
crisp. Cut the bread into 1-inch cubes. Toss 
the bread with the remaining salad ingredi- 
ents just before serving, so that the bread 
provides a mix of textures, alternately chewy, 
crispy, and creamy. 


Chicken Salad 
with Ginger and 
smoky Almonds 


We make all kinds of grilled chicken sal- 
ads, depending on what’s in the fridge 
and pantry, but we usually head in this di- 
rection when we're entertaining. We 
pound our breasts until thin, to expose 
lots of surface to the flame, and dress 
them lightly to avoid masking the grilled 
flavor. Smoked almonds (store-bought 
are OK here) enhance the outdoor charac- 
ter, and some ginger adds sweetness and 
a touch of heat. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 
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112 pounds boneless, skinless chicken 
breasts, gently pounded to 44-inch 
thickness 

Vegetable oil spray 


Coarse Salt, either kosher or sea salt 


Dressing 


ify cup fresh orange juice 
14 cup plus 2 tablespoons mayonnaise 
2 tablespoons chopped crystallized 
ginger 
2 tablespoons chopped smoked almonds 
2 tablespoons fresh lime juice 
1 tablespoon balsamic vinegar 
Coarse salt, either kosher or sea salt, to 
taste 


1⁄5 to 42 cup smoked almonds, chopped 
2 large celery ribs, very thinly sliced 

15 cup golden raisins 

14 cup minced onion 


About 4 cups crisp salad greens 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Spray the chicken with oil, then sprinkle 
with salt. 

Grill the chicken uncovered over medium 
heat for 4 to 5 minutes total. Turn onto each 
side, twice, rotating the breasts each time to 
get crisscross grill marks. The chicken is 
ready when white with brown markings and 
just firm to the touch. While the chicken 
cools, make the dressing. 

Combine the dressing ingredients in a 
blender. 





Cut the chicken tnto neat bite-sized 
pieces. Toss in a bowl with the almonds, cel- 
ery, raisins, and onion, and enough dressing 
to coat the mixture well. Chill for at least 30 
minutes. Using, a slotted spoon, serve over 
greens. 


Chicken Salad Sandwiches If you want 
your salad in a sandwich, make the dressing 
thicker. Replace 2 tablespoons of the orange 
juice with another 2 tablespoons mayonnaise. 


smoke 
and Spice 


Tea smoking is most effective in a 
smoker powered by something other 


than wood as its main fuel. Too much 
smoldering wood competes with the 
tea and other flavors perfuming the 
food. lf a wood-burning pit is your 
only option, use fruitwood if possible 
and double the amount of tea and 
aromatics. 
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Tea-Smoked 
Chicken Salad 


We simplify (but don’t diminish) the Chi- 
nese tradition of tea smoking by using a 
backyard smoker instead of a wok. Sim- 
plifying further, we substitute chicken 
for the usual duck, which requires some- 
thing like a twelve-step program for 
preparation. Guests will assume you la- 
bored long and hard over this, a percep- 
tion you’re not required to correct. 


COOKING METHOD SMOKING 


Serves 6 as a main dish 


4 large boneless, skinless chicken 
breasts, 8 to 10 ounces each, 
pounded to 12-inch thickness 

2 tablespoons soy sauce 

2 teaspoons vegetable oil 

5 tablespoons black or Darjeeling tea 
leaves 

Three 34-inch cinnamon sticks 
Peel of 1 tangerine or small orange, in 
large sections 


2 star anise 





Five-Spice Vinaigrette 
34 cup vegetable oil 
144 teaspoons dark sesame oil 
z to 4 tablespoons rice vinegar 
2 tablespoons fresh orange juice 
2 teaspoons soy sauce, or more to 
taste 


144 teaspoons five-spice powder 


2 small heads of butter lettuce, torn 
14 cups tangerine or small orange 
segments 
1 cup halved lychees, fresh if available, 
or halved seedless grapes 


'4 cup thinly sliced scallion greens 


Coat the chicken breasts lightly with the 
soy sauce and oil and let them sit at room 
temperature for about 20 minutes. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F-. 

Wrap the tea leaves, cinnamon, tangerine 
peel, and star anise loosely in a foil pouch. 
Poke holes in the pouch and place it directly 
over the smoker’s heat source. 

Transfer the chicken to the smoker and 
cook for about 20 to 25 minutes, or until 
white throughout but still juicy. When cool 
enough to handle, wrap the chicken in plas- 
tic and chill it in a single layer for at least 30 
minutes. 

Prepare the vinaigrette. Whisk the oils, 
3 tablespoons vinegar, orange juice, soy 
sauce, and five-spice powder together in a 
small bowl. Add more rice vinegar for more 
acid or more soy sauce if the dressing needs 
salt. 

Cut the chicken across the grain into 
14- to 12-inch slices. 

Place the lettuce in a salad bowl, toss with 
about two-thirds of the dressing, and divide 
among plates. Arrange the portions of chicken 
over the lettuce, then scatter with tangerines, 
lychees, and scallion greens. Drizzle with 
more dressing if you like and serve. 
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simmered 
Brisket Salpicon 


Some years ago, we took this traditional 
dish, common to the shared border re- 
gion near El Paso and Juarez, and turned 
it into a barbecued preparation for our 
book Smoke & Spice (revised edition, 
2003). That’s great if you have a day to de- 
vote to smoking, but here we return to the 
more customary pot-boiling method, 
which allows you to finish the meat in a 
few hours with very little attention. The 
smoked chiles called chipotles add a 
hint of smoke to the dish without the 
need for a log fire. Shred the brisket 
while warm, then toss with an array of 
cool salad ingredients for an appealing 
contrast in temperatures and textures. 


COOKING METHOD | BIG-POT BOILING 


Serves 8 or more as a main dish 


One 31⁄2- to 4-pound fully trimmed beef 

brisket, often called the flat cut 

2 quarts beef stock or half beef and half 
chicken 

2 teaspoons Salt, or a bit more if the 
stock is unsalted or lightly salted 

1 large onion, chopped 

3 to 4 plump garlic cloves, chopped 

2 canned chipotle chiles 

1 heaping teaspoon black 
peppercorns 


Salpicon Dressing 
W% cup flavorful olive oil 


4 cup fresh lime juice 
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1 tablespoon ketchup: 

2 canned chipotle chiles, minced, plus 
2 tablespoons or more adobo sauce 
from the can 

1 plump garlic clove, minced 


Salt to taste 


Large romaine leaves, optional 
4 to 5 red-ripe plum tomatoes, diced, 
or a couple good-sized handfuls of 
halved cherry tomatoes or other tiny 
tomatoes 
14 pound Monterey Jack, Chihuahua, or 
asadero cheese, diced 
4 pound mild Cheddar cheese, diced 
1 medium red onion, finely diced 
About 6 large radishes, halved, then sliced 
into thin half-moons 
About '2 cup lightly packed fresh 
cilantro leaves, lightly chopped 
if you wish 


In a large stockpot or other large, sturdy 
pot, combine the brisket with the stock, salt, 
onion, garlic, chipotles, and peppercorns. 
Bring to a full rolling boil over high heat, 
skimming off any foam. Reduce the heat to 
low, cover, and simmer for 31⁄4 to 312 hours, 
until the meat shreds very easily. Turn off the 
heat and let the meat sit in the cooking liquid 
for about 30 minutes. Reserve 2 tablespoons 
of the cooking liquid, drain off the rest, and, if 
you like, save it in the refrigerator for a few 
days for a soup or stew. When the brisket is 
cool enough to handle, pull it apart into 
shreds. (The dish can be made ahead to this 
point and refrigerated for up to a couple of 
days. Warm the meat wrapped in foil in the 
oven before proceeding.) 
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a Celebration of Dies y Seis, Mexican Independence Day, 
september 16 


Guacamole, salsa, and chips 
Siunmered Brisket Salpicén (page 452) 
Chile Rellenos (page 411) 

Black beans 

Paletas (page 512) 


Flan (page 520) 


Prepare the dressing, whisking the ingre- 
dients with the reserved cooking liquid in a 
small bowl. 

Mix the brisket with about two-thirds of 
the dressing. If you wish, lay romaine leaves 
on a platter as a base for the salad. Arrange 
the brisket on top, then scatter with the re- 
maining ingredients. Drizzle more dressing 
over the top and serve. 


Simmered Flank Steak Salpicon Some 
cooks like to replace the brisket with flank 
steak, which will shred with the grain into 
similar succulence. Cook just one of about 
19⁄4 to 2 pounds for a salad of half the size or 
use a pair of steaks to equal the amount of 
brisket. The cooking time will be approxi- 
mately half that of brisket, whether you use 
one or two flank steaks. 


Simmered Brisket Salpicon, Appetizer 
Style With minor modifications, salpicén 
makes a great hearty snack with drinks. Cut 
or shred everything just a bit smaller than 
bite size, then serve with tortilla chips for 


scooping up the salad. 








Party-Time Tip 


Don't limit salads to women’s 
lunches. Especially on warm 
days or evenings, everyone can 
appreciate a salad if it’s not 
overly delicate or fussy. 
Simmered Brisket Salpicén 
and the following Bar-B-Q 
Salad with Bar-B-O Ranch 
Dressing are the kinds of 
dishes that appeal to almost 
any hearty eater. We'd serve a 


generous bread basket on the 


side and make dessert a tray 
of passed bar cookies, 
brownies, and fruit slices 
so that everyone leaves full 
and satisfied. 
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Bar-B-Q Salad 
with Bar-B-Q 
Ranch Dressing 


Another serious meat salad, this is 
loaded with down-home appeal. It’s also 
a leftovers specialty, requiring only a few 
handfuls of barbecued pork, which we al- 
ways save for such dishes when we do 
any serious smoking. If you’re lucky 
enough to live in an area with barbecued 
pork restaurants, you can also substitute 
store-bought meat. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 as a main dish 


Bar-B-Q Ranch Dressing 


1 cup favorite ranch dressing 

2 tablespoons tomato-based 
barbecue sauce, such as Genuine 
Kansas City Barbecue Sauce 


(page 50) 


1 head of crisp iceberg lettuce, cut into 
6 wedges 
3 cups barbecued pulled pork, 
such as Pulled Pork Butt (page 328) 
or Memphis in May Whole Hog 
(page 325), chilled but not 
icy cold 
11⁄2 cups corn chips 
34 cup grated pepper Jack or Monterey 
Jack cheese 
2 red-ripe medium to large tomatoes, 
diced 
' cup mild-flavored pitted black olives, 
sliced 


Prepare the dressing, mixing together the 
ingredients in a bowl. 

Arrange a wedge of lettuce on each plate, 
then scatter pork over the lettuce, mounding 


Salads from 
scrumptious 
Leftovers 


We're always stunned to hear folks 
say they or their spouses or kids won’t 
eat leftovers. We love leftovers, so we 

can turn them into another dish as 

tasty as the original. Here are a few 
ideas for salads that should appeal to 
the most finicky family members. Use 
them as a springboard for your own 
creative thoughts. 


* Smoked Turkey (page 292), mixed with 
green apple chunks, red grapes, toasted 
pecans, and mayonnaise 


Korean Grilled Sirloin (page 369), in thin 
strips, mixed with store-bought kimchi 
over a bed of napa or savoy cabbage 
shreds 


Tomato-Rubbed Chicken (page 281), 
diced, mixed with couscous, olive oil, and 
vinegar, and stuffed into plump hollowed- 
out tomatoes 


Grilled Glazed Mushrooms (page 440), 
tossed with chilled steamed green beans, 
celery thinly sliced on the diagonal, red 
bell pepper strips, grated Parmesan, anda 
simple oil and balsamic vinegar dressing 


Double-Smoked Ham (page 344), cubed 
and mixed with chilled cooked black-eyed 
peas, diced mild Cheddar, cooked maca- 
roni, a splash of pepper vinegar, and a 
mustardy vinaigrette 


Flaked smoked trout mixed into Celery 
Root Rémoulade (page 478). 
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it up a bit over the wedge. Spoon 2 to 3 table- 
spoons of dressing over the pork on each 
plate. Scatter around each plate a portion of 
the corn chips, followed by the cheese, toma- 
toes, and olives. Serve right away. 


Andouille and 
Corn Maque Choux 
Salad 


We grill the corn and spicy sausages here 
to make maque choux, a Cajun creation 
zipped up with peppers and onions. It’s 
usually served warm as a side dish, but we 
chill this salad version and sometimes of- 
fer it as a main dish. 


COOKING METHOD GRILLING 


Serves 6 as a main dish, up to twice as 


many as a side dish 


6 uncooked andouille sausages or 
other uncooked spicy sausages, 
5 to 6 ounces each 
6 medium ears corn, husks and silk 
removed 
Corn oil or other vegetable oil 
Coarse salt, either kosher or sea salt 
1 large red bell pepper, diced 
!, cup diced green bell pepper 
1⁄4 cup minced onion 
12 cup plus 1 tablespoon corn or 
vegetable oil 
14 cup cider vinegar or white vinegar 
4 teaspoon Tabasco or other Louisiana 
hot sauce, or more to taste 








Party-Time Tip 


Amaze your friends by serving 





them salads in crunchy cheese 





bowls. Based on Italian fricos, 





they look as complex and 





difficult as an ice sculpture but 





are actually easy to master. 





You need a nonstick griddle or 





nonstick skillet, about nine 





inches across, and an upside- 





down drinking glass—say an 
iced-tea tumbler—about three 







inches in diameter and at least 
six inches tall. Finely grate a 
half cup per bowl of semihard 
or hard cheese, such as 






inexpensive Parmesan, 





Montasio, or sharp Cheddar. 
Warm the griddle over 






medium-high heat and 





sprinkle the cheese in a lacy 





circle about nine inches across. 
When the cheese has warmed 
and Just begun. to color, 







remove it with a spatula, 





immediately center it above the 
overturned glass, cooked side 






down, and drape it over. When 





it cools, a matter of seconds, 
turn the bowl right side up 






and make as many more as 





you wish. This is particularly 
tasty with Andouille and Corn 
Maque Choux Salad, 
Simmered Brisket Salpicón 
(page 452), and Pasta Salad 
with Grilled Peppers and Other 
Goodies (page 462). 
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Fire up the grill for a two-level fire capa- 
ble of cooking first on high (a to 2 seconds 
with the hand test) and then on medium (4 to 
5 seconds with the hand test). 

Arrange the andouille over the hot fire 
and grill uncovered for about 4 minutes, 
rolling it on all sides. Move the sausages to 
medium heat and continue cooking for about 
12 to 16 more minutes, again rolling on all 
sides. The sausages are ready when brown, 
crisp, and completely cooked through. Peek 
with a small knife cut. 

Cook the corn over the medium fire along 
with the sausages if you have room; other- 
wise grill it after the sausages are done. First 
coat the corn lightly with oil, using a couple 
of tablespoons of the oil, then salt the ears. 
Grill the corn uncovered over medium heat 
for 20 to 22 minutes, turning it on all sides to 
cook evenly and brushing with more oil after 
about 10 minutes. This is longer than techni- 
cally necessary to cook the corn but allows 
the kernels to brown in spots and develop a 
more outdoorsy flavor. 

When the andouille and corn are cool 
enough to handle, cut the andouille into thin 
half-moons and slice the corn kernels from 
the cobs. Mix the sausage and corn kernels 
together in a large bowl. Stir in the red and 
green bell pepper and the onion. Whisk the 
corn oil with the vinegar, hot sauce, and salt 
to taste. Stir this dressing with the salad and 
refrigerate for at least 30 minutes and up to 
all day. Correct the seasoning before serving. 
If chilled much more than 40 minutes, let the 
salad sit for at least 15 minutes at room tem- 
perature before serving so that the sausage 
isn’t ice cold. 


Bulgur Salad 
with Lamb and 
Lots of Herbs 


A tabboulehlike grain salad is piled over 
lean lamb loin slices in this Middle East- 
ern-inspired preparation. Bulgur works 
well for entertaining since it’s widely 
available at affordable prices but still un- 
common enough to seem a bit exotic. 


COOKING METHOD | GRILLING 


Serves 6 to 8 as a main dish 


1 cup fine bulgur wheat 

W2 teaspoon salt, or more to taste 
2 tablespoons extra virgin olive oil 
1 to 2 tablespoons fresh lemon juice 


19 cup minced fresh parsley, preferably 
flat-leaf 
19, cup minced fresh mint 
W% cup minced fresh cilantro 
25 cup chopped dried apricots, soaked if 
leathery 
Coarse salt, either kosher or sea salt 
11⁄4 to 142 pounds boneless lamb sirloin 
or leg in one chunk, about 142 inches 
thick 
1, cup pistachio nuts or pine nuts, 
toasted 





Pour the bulgur into a large bowl. Cover it 
with about a quart of very hot water. Let the 
wheat sit for 15 to 30 minutes until tender, 
then drain off excess water. Squeeze with 
your fingers and blot with paper towels to 
eliminate additional moisture. Sprinkle with 
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the salt and mix with the olive oil and lemon 
juice. Toss with the parsley, mint, and 
cilantro, then stir in the apricots. Cover and 
refrigerate. 

Fire up the grill for a two-level fire capable 
of cooking first on high heat (1 to 2 seconds 
with the hand test) and then on medium heat 
(4 to 5 seconds with the hand test). 

Salt the lamb. Grill it uncovered over high 
heat for 5 to 6 minutes, turning once. Move 
the lamb to medium heat, turning again, and 
continue grilling for 10 to 14, minutes, for rare 
to medium-raré. Turn at least two more 
times, more often if juices begin to pool on 
the surface. 

Tent the lamb with foil and let it sit for 
about 10 minutes. Cut the warm lamb into 
very thin slices across the grain and arrange 
the slices in a spiral on each person’s plate. 
Spoon a mound of the bulgur salad in the 
center of each plate, leaving some of the 
lamb visible underneath. Sprinkle each por- 
tion with some of the pine nuts and serve. 


Couscous Salad with Lamb and Lots of 
Herbs Couscous makes a good and tasty 
variation on the salad. Skip the preparation 
step used for the bulgur. Bring 2 cups lightly 
salted water to a boil in a saucepan, then stir 
in 2 cups quick-cooking couscous, cover, and 
let steam for 5 to 10 minutes. Fluff and con- 
tinue with the recipe. 
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Spinach and 
Grilled Peach Salad 


Peaches and other fruits kissed with fire 
soften and caramelize a bit, bringing out a 
natural sweetness that mates well with 
spinach. Try to avoid the nearly flavorless 
baby spinach rampant in supermarkets 
today in favor of leaves with a bit of char- 
acter, like crinkly savoy spinach. For a lit- 
tle more heft, add slivers of prosciutto or 
country ham or crispy fried pancetta to the 
salad. 


COOKING METHOD | GRILLING 


Serves 4 to 6 as a main course, 6 to 8 asa 
side dish 


6 large ripe but not overly soft peaches, 
peeled, halved, and pitted 
14 cup fruit vinegar or fruit-infused 
vinegar, such as raspberry 
14 cup plus 2 tablespoons walnut, 
macadamia nut, or vegetable oil 
2 teaspoons sugar 
About 1!2 pounds spinach 


15 cup sliced almonds, toasted 


Place the peach halves cut side up in a 
Shallow dish. Whisk the vinegar and oil 
together in a small bowl and pour over the 
peaches, letting some collect in the hollows 
of the peach halves. Sprinkle the peaches 
very lightly with sugar. Let them sit uncov- 
ered. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Drain the liquid from the peaches into a 
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large salad bowl. It will become the dressing 
for the salad. 

Grill the peach halves uncovered over 
medium heat for about 6 to 8 minutes, turn- 
ing once, until somewhat softened with a few 
caramelized edges. 

When cool enough to handle, slice the 
peaches as neatly as can be managed, adding 
any accumulated juice to the bowl with 
dressing. Place the spinach in the bowl and 
toss with the dressing. Arrange a bed of 
spinach on each plate. Scatter peach slices 
equally over the spinach and top with al- 
monds. Serve. 


Seared Ruby Tuna 
salad 


We cook tuna for this salad a bit differ- 
ently than our other tuna steaks, because 
the center should stay decidedly cool and 
red in this case. Start with the best and 
freshest yellowfin tuna you can find. You 
can add extra crunch with a cascade of 
sesame seeds, a handful of wasabi- 
coated peas, or even some retro chow 
mein noodles. If you have wasabi-flavored 
oil, drizzle it around the salad plates for a 
little extra Zip. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 


Three 10- to 12-ounce yellowfin (ahi) 
tuna steaks, 11⁄4 to 1! inches thick 














Marinade and ‘Dressing 


2 cup plus 2 tablespoons soy sauce 
1⁄4 cup vegetable oil 

14 cup plus 2 tablespoons rice vinegar 
tablespoon dark sesame oil 
tablespoon packed brown sugar 


tablespoons minced fresh ginger 
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plump garlic clove, minced 





Asian Slaw 


4 lightly packed cups thinly sliced 
Napa cabbage or a combination of 
Napa cabbage and bok choy or other 
Asian greens 

1, pound snow peas, sliced into thin 

julienne 

2 medium carrots, shredded 

2 large scallions, limp green ends 
trimmed, cut into 2-inch sections and 
then thin julienne 


Black or white sesame seeds, wasabi- 
coated peas, or chow mein noodles 
Radish, broccoli, or other small 
delicate sprouts 


Trim any dark sections from the tuna 
steaks. Place them in a large zippered plastic 
bag. 

Prepare the marinade. Whisk the ingredi- 
ents together in a medium bowl. Set aside 
about one-third of the marinade to use as the 
dressing. Pour the remaining two-thirds over 
the tuna steaks, seal, and toss back and forth 
to coat evenly. Refrigerate for 25 to 30 min- 
utes, turning once. 
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Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 

Drain the tuna, discarding the marinade. 
Pat the surfaces dry with paper towels. Trans- 
fer the chilled tuna steaks to a well-oiled 
grate and grill uncovered for 2/2 to 3 minutes 
per side, until the surface is seared but the 
center is still distinctly red and cool. If there is 
any resistance when you turn the fish, reoil 
the grate. Stash in the freezer to cool while 
you assemble the other ingredients. 

Toss together the cabbage, snow peas, car- 
rots, and scallions with the reserved mari- 
nade and arrange the vegetables equally on 
plates. The vegetables will be lightly dressed. 
Cut the tuna across the grain into 1⁄4- to 
9-inch-thick slices and arrange portions 
neatly over the vegetables. Scatter with 
sesame seeds, then top with a few sprouts 
and serve. 


Seared Sirloin Salad over Asian Slaw 
Substitute 3 sirloin steaks for the tuna, but 
slice them 1⁄4 to 44 inch thick before cooking. 
To the portion of the marinade that goes over 
the steaks, add 1 packed tablespoon brown 
sugar. Use a small-mesh grill rack for easier 
cooking if you wish. Grill over the hot fire for 
a briefer period, about 1/2 minutes per side. 
Serve over the cabbage slaw as directed. 
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Smoked Trout 
with Watercress 
and Walnuts 


Few foods can be smoked and on the 
table as quickly as trout. It’s perfect for a 
smoker that fires up quickly, such as an 
electric water smoker or an indoor stove- 
top smoker. This isn’t any more challeng- 
ing than other salads, but it has a touch of 
elegance that’s nice for a special occasion. 


COOKING METHOD | SMOKING 


Serves 6 as a main dish 


Four 8- to 10-ounce trout, gutted and 
butterflied, or skin-on trout fillets 

Vegetable oil 

Juice of 1 large lemon 

Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 

8 cups lightly packed watercress or other 

peppery green like arugula 

About 3 tablespoons walnut oil 

About 2 teaspoons white wine vinegar or 
red wine vinegar 

15 cup shredded radishes 

1 cup chopped walnuts, toasted 


Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Spray or rub the trout with a thin coat of 
oil. Drizzle with lemon juice and sprinkle 
with salt and pepper. 

Transfer the trout to an oiled small-mesh 
grill rack. If working with whole trout, lay 
them open, like a book you are reading. Place 
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Your Parents’ Anniversary Party 


sytney aod 


Salmon-Caviar Dip (page 95) with crackers and cucumber slices 


A Choice of Smoked Trout with Watercress and Walnuts or Smoked 


Prime Rib with Henry Bain Sauce (page 358) with Crispy Smashed 


New Potatoes (page 489) and green beans sautéed in butter 


Berries with Champagne Syrup (page 517) 


Cupcakes decorated by your kids for Grandma and Grandpa 





the rack with the fish in the smoker. Cook the 
trout until opaque and easily flaked, 30 to 45 
minutes, depending on size. Chill for at least 
z0 minutes, then slice the trout into bite-sized 
squares, discarding the skin. 

Arrange a portion of trout squares over 
each plate in something of a circle near the 
outside edge. 

Toss the watercress with enough walnut 
oil to make it glisten in a bowl. Add just 
enough vinegar to balance the oil, then toss 
again with the radishes and some salt and 
pepper. Mound portions over each plate of 
trout, then scatter with walnuts and serve. 


Grilled Soft-Shell 
Crab Salad 


This salad provides a way to stretch deli- 
cious but pricy soft-shell crabs, usually 
found fresh from about April Fool’s Day to 
Labor Day and frozen the rest of the year. 
The romaine, celery, and bacon all add ex- 
tra crunch to complement the crispy crabs. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 
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14 cup Dijon mustard 
1 tablespoon extra virgin olive oil 
6 soft-shell crabs, at least 3 ounces 
each 


Tarragon Vinaigrette 
6 tablespoons extra virgin olive oil 
2 teaspoons Dijon mustard 
144 to2 tablespoons tarragon-flavored 
white wine vinegar 
Coarse salt, either kosher or sea salt, to 
taste 


About 7 cups romaine ribbons 

2 to 3 tablespoons fresh tarragon leaves, 
optional 

1 large celery rib, very finely sliced 

6 bacon slices, chopped and cooked 
crisp 

1 large ripe avocado, peeled, pitted, and 
diced 





Mix together the mustard and oil and 
smear it over the crabs. Cover the crabs and 
let them sit at room temperature. 
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Prepare the vinaigrette, whisking the in- 
gredients together in a small bowl. Reserve. 

Fire up the grill, bringing the temperature 
to high Q to 2 seconds with the hand test). 

Transfer the crabs to a well-oiled grate. 
We start them shell side up but haven’t found 
much difference if you want to reverse that. 
Grill uncovered for 3 to 4 minutes, turning 
once. The crab bodies are full of moisture, so 
watch out for possible popping while they 
cook. The crabs are ready when the shells 
turn burnished red and the crabmeat is 
opaque when ‘poked into at a joint. The legs 
should get dark and crunchy but not blacken. 

Give the vinaigrette another stir, then toss 
about three-quarters of it with the romaine 
and the tarragon if you're using it in a large 
bowl. With tongs, arrange the greens on din- 
ner plates. Arrange a crab on each plate, then 
scatter with celery, bacon, and avocado. 
Drizzle a little more dressing over each crab 
and serve right away. 


Smoked Mussel 
and Cilantro Salad 


Mussels perk right up and pop right out of 
their shells after a short bath in smoke. Be 
sure to cook them the day you bring them 
home. We brighten this salad with lots of 
lemon juice, a good sparkle of olive oil, 
and many flecks of cilantro. It looks a little 
like ceviche and is pretty served in goblets 
or glass bowls. 


COOKING METHOD | SMOKING 


Serves 6 as a main dish 


Mussel Mop 


One 6-ounce bottle clam juice 
14 cup fresh lemon juice 


2 tablespoons extra virgin olive oil 


About 12 ice cubes 


5 to 6 dozen mussels in their shells 


1 large sweet onion, diced 
1 cup lightly packed fresh cilantro leaves 
and tender stems, plus leaves for 
garnish 
9 cup extra virgin olive oil 
2 red-ripe plum tomatoes, diced 
2 large lemons, at room temperature 
Coarse salt, either kosher or sea salt 


Lemon-infused olive oil, optional 


Fire up the smoker, bringing the tempera- 
ture to 180°F to 220°F. 

Prepare the mop, combining the ingredi- 
ents in a small bowl. 

Put the ice cubes in a smokeproof 8-inch- 
square or g x 12-inch baking pan or in a deep 
pie pan. Place the mussels in a shallow 
smokeproof dish large enough to hold them 
mostly in a single layer. 

Place the dish of mussels over the pan of 
ice in the smoker as far from the fire as pos- 
sible. Plan on a total cooking time of about 25 
to 35 minutes. Drizzle some of the mop into 
the mussels that have opened after about 20 
minutes. 

While the mussels are smoking, soak the 
onion in ice water to cover for about 15 min- 
utes. Drain the onion and transfer it to a 
large bowl. 
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The mussels are done when all or nearly 
all have opened and they are plump and 
juicy. Discard any mussels that haven’t 
opened within a couple of minutes of the rest 
of the batch. Drizzle the rest of the mop over 
all the mussels when they come off the 
smoker. When the mussels are cool enough 
to handle, pop them from the shells with a 
fork and transfer them and their juices to the 
bowl with the onion. 

Place the cilantro in a food processor and 
chop finely. With the processor running, pour 
in the olive oil. Scrape the mixture into the 
mussels and add the tomatoes. Zest one of the 
lemons and set aside the strands of peel. Us- 
ing a small sharp knife, peel off the white pith 
from both lemons. Using the same knife, slice 
along each of the lemon’s membranes to re- 
lease all the sections of the fruit. Mix the sec- 
tions and any juice with the mussel mixture, 
then salt to taste. 

To assemble the salads, spoon equal por- 
tions into goblets or shallow bowls. If you 
wish, drizzle lemon oil over and around. Scat- 
ter a healthy amount of cilantro and the re- 
served lemon zest over the salads and serve. 


Pasta Salad with 
Grilled Peppers 
and Other Goodies 


So many bad versions of pasta salad exist 
that you might roll your eyes at the 
thought. Don’t. Charred bell peppers in 
hot colors, creamy mozzarella, chickpeas, 
a bit of salume, plenty of fresh basil, killer 
olive oil, and frilly pasta bow-ties make 


this, like any good pasta, exciting beyond 
the sum of its parts. You can get most of 
the ingredients ready in advance, but it’s 
best to cook the pasta shortly before com- 
bining and serving. At the height of sum- 
mer, we serve this garnished with little 
branches of tiny tomatoes. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish, 8 as a side dish 


3 large red bell peppers or 1 red, 
1 orange, and 1 yellow 
1 pound farfalle (bow ties) or 
orecchiette (ears), cooked al dente 
3 tablespoons extra virgin olive oil 
2 teaspoons fresh lemon juice, or more 
to taste 
142 cups cooked chickpeas, rinsed and 
drained 
About 1 cup diced salami, mortadella, or 
pepperoni, optional 
I2 pound fresh mozzarella, diced, or 
mozzarella bocconcini, halved 
About 1⁄5 cup torn fresh basil leaves 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 





Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Grill the peppers uncovered until soft, 
blackened, and blistered on all sides, about 8 
to 10 minutes. Transfer to a plastic bag to 
steam until they are cool enough to handle. 

When the peppers are cool, peel them. 
Rinse off your hands instead of the peppers 
as you rid them of the blackened skin. Slit 
each pepper down one side and remove the 
seeds and stems. Dice the peppers neatly to 
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about half the size of the pasta bow ties or 
about the same size as the pasta ears. 

Toss the pasta with the oil and lemon 
juice, then add the peppers and accumulated 
juices. Toss again with the chickpeas, salami 
if you're using it, mozzarella, and basil and 
season rather assertively with salt and pepper. 
Serve slightly warm or at room temperature. 


Lemon-Grilled 
Shrimp over 


Garlicky 
Spaghettini 


Shrimp shine in pasta preparations. They 
offer a tasty textural contrast, grill quickly, 
and look positively festive on the plate. In 
a shrimp pasta, we add very little cheese, 
and always choose a variety with a little 
age, such as ricotta salata, Parmesan, or 
grana. We love to add loads of lemon and 
garlic, though. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 
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a Pasta Buffet for Friends 


Butter Sauce 
8 tablespoons (1 stick) unsalted 
butter 
1 tablespoon flavorful olive oil 
4 to 5 plump garlic cloves, thinly 
Sliced 


1 to 2 tablespoons fresh lemon juice 


11⁄4 pounds medium to large shrimp 
(about 30 per pound), peeled and, 
if you wish, deveined 
1 to 2 tablespoons flavorful olive oil 
Juice of 1 lemon 
Coarse salt, either kosher or 
sea Salt 
1 pound spaghettini or capellini, 
cooked until just tender 
Several tablespoons minced fresh 
flat-leaf parsley 
About '4 cup crumbled ricotta salata or 
grated Parmesan or grana cheese 


Lemon wedges 


Prepare the butter sauce, warming the 
butter and oil in a medium skillet over 
medium-low heat. Add the garlic and cook 


Garlic toast with Salsa Cruda (page 68) 


Lemon-Grilled Shrimp over Garlicky Spaghettini 


Penne with Sweet Italian Sausage and Mustard (page 465) 


‘Couscous with Chicken and Caramelized Figs (page 464) 


Grilled Pepper Platter (page 111) 


Rainbow Fruit Parfaits (page 502) 
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A World of 
Pasta-bilities 


if you grew up in this country a few 
decades ago, your early exposure to 
pasta~a term that no one ever used- 
was probably limited to elbow 
macaroni, spaghetti, and lasagne. 
German families had their spaetzle, 
and Polish and Ukrainian families 
enjoyed pierogi, but few Americans 
recognized that all these were part of 
the same worldwide family of pasta 
and noodles. None of us WASP kids 
ever saw an Asian noodle. Even Asian 
families looking to re-create heirloom 
dishes, unless they lived near a 
Chinatown, often used basic egg 
noodles or maybe linguine to suffice 
for the array of wheat, buckwheat, 
rice, and bean thread noodles known 
in their home countries. Now almost 
any supermarket in the country offers 
shelves full of all of these, and many 
more options, in dried, refrigerated, 
and frozen forms. The next time you're 
shopping, take a few minutes to really 
explore this wide, wide world, and try 
a few unfamiliar varieties. 





slowly until it just begins to color. Do not let 
the garlic color beyond the nutty, light 
golden stage or it can become bitter. Remove 
the garlic with a slotted spoon and reserve it. 
Stir the lemon juice into the warm butter 
sauce. 

Toss the shrimp with the oil, lemon juice, 
and salt and let sit at room temperature. 

Fire up the grill, bringing the temperature 
to high (1 to 2 seconds with the hand test). 


Grill the shrimp uncovered on a well- 
oiled small-mesh grill rack for about 2 min- 
utes per side, turning once. The shrimp are 
done when opaque, pink/white, and just firm 
with a few lightly browned edges. 

Toss the pasta with the butter sauce. 
Arrange it on a plate or platter and scatter 
shrimp over the top with parsley, reserved 
garlic slices, and cheese. Serve hot, gar- 
nished with lemon wedges. 


Couscous with 
Chicken and 
Caramelized Figs 


Almost instant pasta, couscous cooks 
quickly because of its tiny granular size. It 
also mates beautifully with many different 
ingredients, including chicken, mint, and 
figs in this case. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish, 8 as a side dish 


3⁄4 to 1 pound boneless, skinless chicken 
breasts, pounded to 42-inch 
thickness 


2 teaspoons flavorful olive oil 
Coarse salt, either kosher or sea salt 
12 plump fresh figs, halved lengthwise 
About 1 cup mint beverage syrup 


4 cups cooked, fluffed quick-cooking 
couscous 


3 tablespoons flavorful olive oil 
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Grated zest and juice of 1 medium 
orange 


Fresh mint sprigs, optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Rub the chicken with the oil, then sprin- 
Kle with salt. Dip the cut sides of the figs into 
the syrup. 

Grill the chicken and figs uncovered. 
Cook the chicken for 10 to 12 minutes total. 
Turn onto each side twice, rotating the 
breasts a half turn each time to get crisscross 
grill marks. The chicken is ready when it’s 
white throughout but still juicy and the sur- 
face is nicely browned. Cook the figs for 5 to 7 
minutes, turning once and basting with more 
syrup. The figs are ready when soft and ooz- 
ing juice. 

Stir the couscous, oil, orange zest, and 
juice together in a bowl. Cut the chicken into 
neat bite-sized cubes and stir it into the cous- 
cous. Spoon onto plates. Arrange fig halves 
on each, 4 for a main dish portion, 3 for a side 
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dish portion. Serve garnished with mint 
sprigs if you wish. 


Couscous with Lamb and Caramelized 
Figs Replace the chicken with about 5⁄4 
pound of compatibly flavored warm grilled 
lamb, cubed. 


Penne with Sweet 
Italian Sausage 
and Mustard 


Penne makes great pasta on the fly for 
everyday eating but also dresses up 
smartly for a casual company supper. 
Here we mix it with grilled sausage and 
wilted greens flavored with garlic and 
mustard. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 


a Snow Day Celebration Lunch 


Ever notice how, when work and school get canceled because of snow, 


half the neighborhood’s outdoors anyway? Instead of bouncing off 


' the walls yourself, dig out the grill and thrill everyone with a simple 


but special lunch. You’ll be a hero. 


Minestrone, made with canned beans and the vegetables you have on 


hand | 


Penne with Sweet Italian Sausage and Mustard 


Topless S’Mores (page 509) 


rA 





+ 
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1 pound fresh sweet Italian sausages 
3 tablespoons flavorful olive oil 
9 cup fresh country bread crumbs 
4, cups tightly packed chopped mixed 
cooking greens, such as collards, 
mustard, and chard, with the water 
that clings to them after washing 
1 tablespoon chopped roasted garlic 
14 cup Dijon mustard 
1 pound penne, cooked until just 
tender 
About 5 tablespoons pasta water, white 
wine, or chicken stock 
1 tablespoon extra virgin olive oil, or 
more to taste 


Fire up the grill for a two-level fire capa- 
ble of cooking first on high heat (1 to 2 sec- 
onds with the hand test) and then on medium 
heat (4 to 5 seconds with the hand test). 

Grill the sausages for a total of 16 to 20 
minutes. First cook over high heat for about 
4 minutes, rolling them to crisp on all sides. 
Move the sausages to medium heat and con- 
tinue cooking for 12 to 16 minutes, until 
brown and thoroughly cooked but still juicy. 

Pour 1 tablespoon of the oil into a medium 
saucepan and warm over medium heat. Stir 
in the bread crumbs and sauté briefly until 
golden brown and crisp. Scrape out onto a 
paper towel and reserve. 

Wipe out the saucepan, add the remain- 
ing oil, and warm it over medium heat. Add 
the greens to the pan, cover, and let the mix- 
ture steam for 2 to 3 minutes, until wilted. 
Uncover and stir in the roasted garlic and 
mustard. Heat through and set aside. 
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Cut the sausages in half lengthwise, then 
slice into thin half-moons. Toss the pasta in a 
large serving bowl with the greens mixture 
and sausages. Add enough pasta water so 
that the sauce ingredients coat the pasta and 
it doesn’t seem dry. Trickle extra virgin oil 
over the top, then scatter with bread crumbs 
and serve from the bowl. 


Warm Lentil Salad with Sweet Italian 
sausage and Mustard Replace the pasta — 
with French green lentils. Cook 2 cups of 
lentils according to the package directions. 
While still warm, mix in the rest of the ingre- 
dients. 


Penne with Italian Sausage, Peppers, 
and Mustard Stretch the pasta to feed an- 
other person or two by mixing in a grilled red 
and a grilled orange bell pepper. Cut them 
into thin matchsticks, about the size of the 
penne, and stir in when you add the sausage. 


Barbecue Spaghetti 


It may sound strange, but this Memphis 
specialty wins converts quickly. Forget 
comparisons to anything Italian. The 
spaghetti (never called pasta!) is just a 
foil for the tangy barbecue sauce and 
smoky meat. An odd but delightful way to 
finish off barbecued pork leftovers. 


COOKING METHOD | BARBECUE SMOKING 


Serves 6 as a main dish 
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Memphis Barbecue Sauce 


3 tablespoons butter, preferably unsalted 
'4 cup minced onion 

1 cup white or cider vinegar 

1 cup tomato sauce 

2 teaspoons sugar 

1 teaspoon salt 
' teaspoon freshly ground black pepper 


Pinch or 2 of cayenne 


About 244 cups pulled or shredded 
barbecued pork, such as Pulled Pork 
Butt (page 328) or Memphis in May 
Whole Hog (page 325) 

1 pound spaghetti, cooked until just 
tender 

Chopped onion, hot red pepper flakes, and 
grated Parmesan cheese 


Prepare the sauce, first melting the butter 
in a medium saucepan over medium heat. 
Stir in the onion and sauté for 6 to 8 minutes, 
until the onion begins to turn golden. Mix in 
the remaining ingredients, reduce the heat to 


Sheet. 


low, and cook until the mixture thickens, 
about 20 minutes. 

When the sauce is ready, mix in the pork 
and heat through. Stir the spaghetti into the 
sauce and pork. Pour out into a large shallow 
bowl or onto a platter. Serve hot and pass 
small bowls of onion, hot pepper flakes, and 
Parmesan so that each diner can customize 
the spaghetti. 


Barbecue Spaghetti, Five Ways This 
plays on a tradition from Cincinnati, where 
the local variety of chili is dressed with four 
possible accompaniments, making it a “five 
ways” dish. Here the barbecued pork re- 
places the chili as item number one. The 
spaghetti counts as two, and grated Cheddar 
cheese goes on as number three. Chopped 
onion boosts the options to four, and spoon- 
fuls of long-simmered kidney or pinto beans 
round out the five. 


One Fun and Funky Barbecue Party 


Barbecue Spaghetti 
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Fried Oreos (page 518) 


Chicken on a Throne (page 270) 
Barbecued Bologna Sandwiches (page 165) 
Lexington Red Coleslaw (page 476) 


Store-bought southern-style peanut patties 


Big Red, RC Cola, Moxie, Blenheim, or other regionally popular sodas 
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Pork Chow Fun 


Chow fun is one happy name for a noodle 
dish. Traditionally Cantonese, our version 
is a bit more relaxed in character than the 
original, closer to the whatever’s-on-hand 
style found in Hawaii. Silky broad rice 
noodles are the constant, punctuated 
here by bits of grilled pork, ham, and veg- 
etables. Add or substitute at will, using 
smoked pork, grilled chicken, grilled flank 
steak, or anything else that arouses your 
appetite. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 


2 pork loin chops, about 4⁄2 inch thick 
2 tablespoons soy sauce 
1 teaspoon packed brown sugar 
3 tablespoons vegetable oil 
One 8- to 9-ounce package !4-inch-wide 
rice noodles or other Asian noodles, 
preferably fresh, cooked until just 
tender 
1 tablespoon minced fresh ginger 
1 garlic clove, minced 
4, medium scallions, limp green ends 
trimmed, cut into 2-inch pieces and 
thinly sliced lengthwise 
About 2 cups mixed vegetables, such as 
thinly sliced Napa cabbage, bok choy, 
celery, and cremini or shiitake 
mushrooms 
14 pound ham, cut into thin 
matchsticks 
2 tablespoons soy sauce 


2 tablespoons Chinese oyster sauce 
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Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Place the pork chops on a plate, stir the 
soy sauce and brown sugar together, and rub 
the mixture on both sides of the chops with 
your fingers. 

Grill the chops uncovered over medium 
heat for 7 to g minutes, turning to face the fire 
twice on each side and rotating a half turn 
each time for crisscross grill marks. Cool 
briefly, then slice into thin matchsticks, dis- 
carding any fat or bone. 

Heat a wok or large heavy skillet over 
high heat. When hot, add the oil and swirl it 
around. Stir in the noodles, ginger, and garlic 
and cook for 4 to 4, minutes, until the ginger 
and garlic are quite fragrant and the noodles 
browned in a few spots. Add the scallions 
and vegetables, continuing to stir, followed 
by the ham and grilled pork. When the veg- 
etables have wilted or softened, stir in the soy 
sauce and oyster sauce and heat through. 
Serve warm. 


Pierogi with 
Grilled Kielbasa 


The thick, garlicky Polish sausages called 
kielbasa usually come presmoked and 
fully cooked, so we grill them over steady 
medium heat rather than the two-level fire 
we use for thinner and uncooked 
sausages. We then cut them into rounds 
to serve with sauerkraut and pierogi, little 
pasta pillows usually found in the freezer 
sections of supermarkets. 


\ 
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COOKING METHOD | GRILLING 


Serves 6 as a main dish 





4 smoked, fully cooked kielbasa 
Sausages, 6 to 8 ounces each 
3 tablespoons unsalted butter 
'2 medium onion, minced 
', teaspoon caraway seeds, optional 
2 pound sauerkraut, rinsed and drained 
but still moist 
About 1 pound frozen potato-cheese 
pierogi, cooked according to package 
directions and tossed gently with 1 to 
2 tablespoons unsalted butter 
1 to1 cup sour cream 


Several tablespoons minced fresh chives 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Grill the sausages uncovered for 8 to 10 
minutes, rolling on all sides, or until a bit 
crusty on the surface and hot throughout. 

Warm the butter in a large skillet over 
medium heat, either on the edge of the grill 
or on the stovetop. Stir in the onion and sauté 
unti! soft and translucent, about 5 minutes. 
Stir in the caraway seeds, if you’re using 
them, followed by the sauerkraut, and heat 
through. 

Slice the sausages into 4/-inch-thick 
rounds and toss with the sauerkraut mixture. 
Divide the pierogi among plates, arranging 
them in something of a circle on each. Top 
with equal portions of the sausage and sauer- 
kraut mixture. Garnish each with a dollop of 
sour cream and a sprinkling of chives and 


serve right away. 


on Hand for Spur-of- 
the-Moment Pastas 


+ + + & 


e Garlic 


£ Cleaned greens (romaine and frisée keep 









Things to Keep 





or Salads 


High-quality extra virgin olive oil and an 
everyday flavorful olive oil 














Infused oils or other oils with distinctive 
flavors 











Unsalted butter (freeze it in well-wrapped 
sticks if you don’t use it often) 






Chunk of Parmesan 











Pesto, preferably homemade, or sun-dried 
tomatoes in oil, or both 






Several vinegars 










Dried pasta~at least a couple of work- 
horses like fettuccine and penne, plus 
Asian rice or wheat noodles 










Frozen ravioli or tortellini and pierogi 


Canned chickpeas, white beans, and black 
beans 







Asian fish sauce, anchovies in oil, or both 


Dijon mustard 







Mayonnaise 


Nuts (keep in the freezer if not used of- 
ten) 









Bread crumbs or croutons 







Olives 


Lemons 






better than most) 
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Jet-Black Pasta 
with White-Hot 
scallops 


Call it a black-and-white party, but dress 
up the food instead of the people. Tradi- 
tionally dyed with squid ink, the black 
pasta here contrasts boldly with seared 
but creamy scallops. 


COOKING METHOD | GRILLING 


Serves 6 as a main dish 


24 large sea scallops, about 2 inches across, 
or 36 medium, about 11 inches 
across 

Flavorful olive oil 

Coarse salt, either kosher or sea salt 

1 pound black fettuccine, linguine, or 
spaghetti, cooked until just tender 

Your best extra virgin olive oil 

1 small red-ripe plum tomato, finely diced 


2 tablespoons minced orange zest 


Fire up the grill, bringing the temperature 
to high ( to 2 seconds with the hand test). 
Place a small-mesh grill rack over the cook- 
ing grate if you wish and oil it well. 

Pat the scallops dry if needed. Toss the 
scallops with the oil and salt to taste. 

Grill the scallops uncovered over high 
heat for about 2 minutes per side, until just 
Opaque and nicely marked by the grill. 

Toss the pasta with the extra virgin oil and 
tomato in a large shallow bowl. Use enough 
oil to make the pasta really glisten. Using a 
large fork and spoon, twirl pasta into mounds 



































Party-Time Tip 


Colored pastas now go way 
beyond the basic black, green 
(from spinach), and red (from 

tomato or beet) varieties. When 
you want to offer something 
different, look at the growing 
number of pastas in rainbow 
colors—stripes, tie-dye style, 
speckles, and multiple patterns. 
For flavor as well as style, our 
favorites currently come from a 
San Francisco company, 
Cafferata (cafferata.com, 800- 
626-8115). Found in the 
refrigerated section of 
supermarkets, the bright bold 
all-natural colors immediately 
stand out. The fillings for 
stuffed pastas, such as ravioli 
and tortellini, may include 
mushroom, artichoke, green 
olive, butternut squash, and 
even a roasted corn, edamame, 
and ancho combo. With so 
much going on with the plate 
already, we add very little to 
make the dish special, usually 
just some simply grilled 
chicken or shrimp, good oil, 
and maybe a sprinkling of 
cheese or herbs. 





or nests on each plate. Arrange the scallops 
(and any accumulated juices) over the pasta. 
Scatter with the orange zest and serve. 
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smoked Clams 
on the Half Shell 
with Linguine 


This outdoor twist on a classic indoor dish 
always wows guests. The clams come out 
of the smoker in a matter of minutes, fra- 
grant and perked up, a perfect crown for a 
mound of linguine. 


COOKING METHOD | SMOKING 


Serves 6 or more as a main dish 


48 littleneck or cherrystone clams 


Sauce 


14 cup flavorful olive oil 
6 plump garlic cloves, minced 
2 large shallots, minced 
*/; cup minced fresh flat-leaf parsley 
1 tablespoon lightly packed fresh 
thyme leaves 
!4 teaspoon hot red pepper flakes 
11⁄4 cups dry white wine, such as Pinot 
Grigio 
34 cup bottled clam juice or seafood 
stock 
12 cup extra virgin olive oil 


Coarse salt, either kosher or sea salt 


1 pound linguine, cooked until just 
tender 
¥4 cup shelled baby peas, fresh or thawed 


frozen 
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Make sure the clams are clean inside and 
out. Soak in several changes of cold water if 
you have any doubts. 

Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Prepare the sauce, first warming the oil in 
a skillet over low heat. Add the garlic and 
shallots and cook slowly until the garlic 
turns pale golden, about 4 minutes. Quickly 
stir in the parsley, thyme, and hot pepper, 
then pour in the wine and clam juice. Turn 
up the heat and simmer until the liquid is re- 
duced by half. The mixture will be somewhat 
syrupy. Remove from the heat and stir in the 
extra virgin oil. Add salt to taste. 

Arrange the clams in a single layer on a 
small-mesh grill rack or doubled sheet of 
heavy-duty foil. Poke some holes in the foil if 
you wish to improve smoke and air circula- 
tion, but don’t weaken the foil by piercing it 
too much. Smoke the clams until the shells 
pop open, 10 to 15 minutes. Discard any clams 
that don’t open within several minutes of the 
rest, as they may have died before cooking. 

Pour juice from the clams and about 2 ta- 
blespoons of sauce into a large bowl with the 
linguine. Using a small sharp knife, slice be- 
tween each clam’s shells on both sides to 
sever the connecting muscle. Twist the top 
shell off each clam and discard. Leave the 
clams in their bottom shells. Add any addi- 
tional juice to the linguine. Stir the peas into 
the sauce and reheat it just briefly. Pour over 
the linguine and toss to combine. Using a 
large fork and spoon, twirl linguine into 
round nests in large shallow bowls. ‘Top each 
with a portion of the clams on the half shell. 
Drizzle any remaining sauce from the bowl 
over the clams equally. Serve right away. 
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Fiery Calamari 
with Fettuccine 


Calamari cooks in a flash over a hot fire. 
To fortify that fiery appeal, we add copi- 
ous amounts of hot red pepper flakes to a 
marinara sauce that coats nests of fettuc- 
cine. 


COOKING METHOD GRILLING 


Serves 6 as a main dish 


2 pounds baby squid, about 3 inches 
long 
Flavorful olive oil 


Coarse salt, either kosher or sea salt 


Bread Crumbs 


12 cup fresh country bread crumbs 


1 tablespoon flavorful olive oil 


1, cup plus 1 tablespoon extra virgin olive 
oil 
1 to 2 plump garlic cloves, slivered 
2 to 3 teaspoons hot red pepper flakes 
1⁄4 cup plus 2 tablespoons store-bought 
marinara sauce 
1 pound fettuccine, cooked until just 
tender 


Tangy green olives 


Toss the squid together with enough oil to 
coat lightly, then sprinkle with salt. 

Fire up the grill, bringing the temperature 
to high ( to 2 seconds with the hand test). 
You may want to use a small-mesh grill rack 








over the cooking grate, depending on the size 
of the squid and the distance between the 
bars of your grate. If so, place the rack on the 
grate while you heat the grill and oil it just 
before you place, the calamari on it. 

While the grill heats, prepare the bread 
crumbs. Stir the crumbs with the oil in a 
small skillet over medium heat. Cook briefly, 
stirring occasionally, until the crumbs are 
toasty brown and crisp. Scrape out onto a pa- 
per towel so that they don’t continue to cook. 

Grill the squid uncovered for 3 to 4 min- 
utes, rolling the tube-shaped bodies on all 
sides. The squid will go from limp to firm 
and from translucent to bright white. Don’t 
overcook, or the calamari will quickly re- 
semble rubber bands. Slice across the bodies 
into 4-inch-thick rings. 

Warm the extra virgin olive oil in a large 
skillet over medium heat. Stir in the garlic 
slivers and cook briefly until the garlic just 
begins to color. Stir in the hot pepper flakes 
and cook for about 10 seconds more before 
adding the marinara sauce, which will splat- 
ter a bit. Dunk the fettuccine into the sauce, 
turning to coat it. Using a large fork and 
spoon, twirl each portion of fettuccine into 
something of a round nest to mimic the 
shape of the squid rings. Arrange on plates or 
in broad shallow bowls. Scatter squid rings 
evenly over the plates of fettuccine. Spoon 
any sauce remaining in the skillet over the 
calamari. Sprinkle with bread crumbs, dot 
each plate with several olives, and serve im- 
mediately. 
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a Chinese Patio Buffet 


Grilled Leg of Lamb with Chinese Seasonings (page 394) 
Steamed white rice or Asian Rice Salad (page 482) 
Smoked Shrimp Pot Stickers | 
Cucumber Relish (page 70) 


Tea-Smoked Chicken Salad (page 451) 





Grill-Roasted Fruit with Almonds (page 508) 


Smoked shrimp Pot Sticker Sauce 
Pot Stickers 12 teaspoon cornstarch 


z ; 
Everyone loves Chinese pot stickers, par- 4 cup chicken stock 


ticularly a homemade version that fea- 2 tablespoons dry sherry 

tures smoked shrimp. The dish involves 2 teaspoons soy sauce 

multiple steps, but each is quick and easy. 1 teaspoon rice vinegar or white vinegar 

When entertaining, we often serve these 

as part of a one-course Asian buffet, but 2 cup chopped bok choy, Napa cabbage, 

they make a good starter or simple main | or spinach 

course, too. | 2 scallions, limp green discarded, 
chopped 


COOKING METHOD SMOKING 


2 teaspoons minced fresh ginger 
Serves 4 as a main course, up to 8 as a 1 garlic clove, minced 
starter or side dish 1 tablespoon soy sauce 
a rn 1 teaspoon hoisin sauce or Plum-Hoisin 
Chinese Seven-Spice Seasoning Sauce (page 57) 
2 tablespoons five-spice powder 14 to 12 teaspoon Chinese chile or chile- 
2 tablespoons packed brown sugar : garlic paste 
144 teaspoons garlic salt 1 egg white 
1% teaspoons ground ginger 2 dozen wonton wrappers, preferably 
round 
For the smoker 2 tablespoons peanut oil 
10 ounces medium shrimp, peeled and, if Thinly sliced scallion, optional 


you wish, deveined 
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Fire up the smoker, bringing the tempera- 
ture to 200°F to 250°F. 

Combine the seasoning ingredients in a 
small bowl. Rub the shrimp with all but a 
tablespoon of the mixture and let them sit at 
room temperature for about 20 minutes. 

Using an oiled small-mesh grill rack if 
you wish, transfer the shrimp to the smoker. 
smoke them for 15 to 20 minutes, or until 
cooked through and lightly fragrant. 

While the shrimp smoke, prepare the 
sauce. Combine the cornstarch with a table- 
spoon of the stock in a medium bowl. When 
combined, add the remaining stock, the rest 
of the sauce ingredients, and the remaining 
tablespoon of the seven-spice seasoning and 
reserve. 

When cool enough to handle, transfer 
half of the shrimp to a food processor. Add 
the bok choy, scallions, ginger, garlic, soy 
sauce, hoisin sauce, chile paste, and egg 
white. Process until well combined. Chop the 
remaining shrimp somewhat finely by hand 
and stir into the filling. (The filling can be 
made a day ahead to this point, covered, and 
chilled. Return it to room temperature before 
proceeding.) 
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Place a heaping teaspoon of the filling in 
the center of a wonton wrapper, moisten the 
edges, and seal it in a half-moon shape. 
(Square wrappers can be folded into trian- 
gles.) Repeat with the remaining filling and 
wrappers. 

Warm the peanut oil in a 12-inch skillet 
over high heat. When very hot, add the pot 
stickers, reduce the heat to medium, and fry 
them just on one side for 2 minutes, or until 
the bottoms are deep golden brown. Give the 
sauce a stir and pour it over the pot stickers. 
Immediately cover the skillet and reduce the 
heat to medium-low. Cook for 2 more min- 
utes, then uncover again and raise the heat 
back to high. Cook for another minute or 
two, until the sauce is thick enough to cling 
to the pot stickers. Serve immediately with 
sauce, sprinkled with the scallion if you 
wish. 


smoked Chicken Pot Stickers Replace 
the shrimp with 10 ounces boneless, skinless 
chicken breasts or thighs. The chicken will 
require a longer smoking time, about 25 to 30 
minutes. 
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Classic Side Dishes 
from Inside 





ts downright unnatural to eat pulled pork without coleslaw. 
P.... chicken always tastes better with a good potato salad on 
the side, unless perhaps it’s Huli-Huli Chicken, which begs for Asian 
Rice Salad. Burgers often need baked beans, steaks mate perfectly 
with creamed spinach, and Kentucky barbecue demands burgoo. 
Many outdoor dinners just arewt complete without a well selected 
side from inside. 

The stars among these are hearty, tasty starches and robust veg- 
etables, items that don’t usually lend themselves to outdoor prepara- 
tion. The dishes generally feature inexpensive ingredients widely 
available year-round, which is one reason they became classic ac- 
companiments in the first place. Our choices will help you round out 
any meal with extra panache. They fit with what youre fixing and 


bolster the flavor of everything on the plate. 
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Lexington Red 
Coleslaw 


Cabbage salads and coleslaws can al- 
most always be made ahead, part of their 
long-term picnic and cookout appeal. One 
of our favorite versions comes from the 
central Piedmont area of North Carolina, 
where traditional slaws feature a vinegar- 
charged barbecue sauce sometimes com- 
bined with mayonnaise. We serve this 
rendition as a side dish, but modify it a lit- 
tle, as indicated in the variations, when we 
add it to a pulled-pork sandwich. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


Lexington Red Sauce 
34, cup cider vinegar 
4 cup ketchup 
2 teaspoons sugar 
12 teaspoon salt 


I4 teaspoon ground cayenne or hot red 
pepper flakes 


Slaw 


1 medium head of green cabbage, 
shredded 
1 cup mayonnaise 


Salt, optional 


Combine the sauce ingredients in a small 
bowl and stir until the sugar and salt dissolve. 
Toss the cabbage and mayonnaise to- 
gether in a large bowl. When the mayonnaise 
is well distributed, pour in half of the red 
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sauce and toss again. Add as much more of 
the sauce as you wish to coat the cabbage 
well. Sprinkle in salt if needed. Chill for 
about an hour or up to a full day. Serve cold. 
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Lexington Red Sandwich Slaw If the 
slaw’s going on a pork sandwich—a classic 
combination in the South—chop the cabbage 
rather finely instead of shredding it. Use 
about half of the mayonnaise and most or all 
of the sauce. 


Creamy Coleslaw Eliminate the red sauce. 
Instead, mix the mayonnaise with 42 cup 
sour cream, 6 tablespoons white vinegar, 
z tablespoons sugar, il teaspoons salt, and 
1 teaspoon celery seed. Mix 1/4 head of shred- 
ded red cabbage with the green cabbage and 
toss with the dressing. 


Tangy Caraway Coleslaw Eliminate the 
red sauce and the mayonnaise. Instead, mix 
together 42 cup vegetable oil with 1 cup 
white vinegar, 4 cup sugar, 1 teaspoon salt, 
and 1 teaspoon toasted caraway seeds. Toss it 
with the green cabbage. 


Fiesta Coleslaw Eliminate the red sauce 
and the mayonnaise. Instead, mix together 
12 cup vegetable oil with 1⁄4 cup white vine- 
gar, 1⁄4 cup fresh lime juice, 1⁄4 cup sugar, 
and 1 teaspoon salt. Mix into the cabbage 1 to 
1⁄2 cups bell pepper or fresh mild chile 
matchsticks in multiple colors. If you like, 
add a few sliced radishes, some matchsticks 
of jicama, or, at the last minute, some well- 
rinsed black beans. 
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a Pumpkin-Carving Party 


Pumpkin soup 


Thyme-Scented Turkey Burgers (page 153) 


Cabbage, Fennel, and Apple Slaw with Poppy Seed Dressing 


Grill-Roasted Caramel Apples (page 508) 


Halloween cookies 


Gold and Glittering Apple Cider (page 81) for the grown-ups 


Apple cider for the kids 


Cabbage, Fennel, 
and Apple Slaw 
with Poppy Seed 
Dressing 


If you’re looking for something new and 
different on the side, try this contempo- 
rary slaw. It can dress up any special din- 
ner but also fits in famously at a casual 
hot-dog chowdown. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


Poppy Seed Dressing 
{4 cup plus 2 tablespoons 
vegetable oil 
% tablespoons cider vinegar 
z tablespoons apple juice or cider 
z tablespoons honey 
2 teaspoons poppy seeds 


34 teaspoon salt, or more to taste 


1 large crisp tart green-skinned apple, 
such as Granny Smith 





1 large crisp sweet red-skinned apple, 
such as Rome Beauty 

1 small head of green cabbage, 
shredded 

1 medium fennel bulb, about 12 pound, 
stalks and fronds discarded, bulb 
shredded 


Prepare the dressing, whisking the ingre- 
dients together in a large bowl. 

Shred the unpeeled apples into match- 
sticks and toss each as it is cut into the dress- 
ing. Mix in the cabbage and fennel. If you 
wish, refrigerate for up to several hours or 
just let sit at room temperature for about 15 to 
20 minutes before serving. If chilled, let sit at 
room temperature briefly before serving. 


Ruby Slaw with Poppy Seed Dressing 
Beets replace the apples and stain the fennel 
with their red juices. In place of the apples, 
substitute 12 to 14, ounces cooked beets, shred- 
ded into matchsticks. Use red cabbage in- 
stead of green. Replace the apple juice in the 
dressing with orange juice. 
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Celery Root 
Remoulade 


Celery root, or celeriac, is a forlornly un- 
derused vegetable in American cooking. 
Underneath that fibrous brown skin lies a 
fragrant and tasty bulb perfect for a 
French-inspired riff on the slaw theme. If 
you have a no-show for dinner, the left- 
overs will keep well for several days. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


1 cup mayonnaise 
12 cup crème fraiche or sour cream 
2 teaspoons Dijon mustard 
2 tablespoons minced drained capers 
2 tablespoons minced cornichons, plus 
1 teaspoon Vinegar from the jar 
2 teaspoons minced fresh chives or 
scallion tops 
2 teaspoons minced fresh dill or 
1 teaspoon dried 
2 teaspoons minced fresh tarragon or 
1 teaspoon dried 
One 11⁄4- to 1'4-pound celery root 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 


Combine the mayonnaise, créme fraiche, 
and mustard in a large bowl. Stir in the ca- 
pers, cornichons, chives, dill, and tarragon. 

Slice off enough of the celery root from 
the top and the bottom so that the creamy in- 
terior is visible and the root sets level. Peel 
the celery root with a sharp medium knife, 
starting at the top and carving down one 


side, following its curve. Repeat until you 
have eliminated all the brown fibrous skin. 
Cut into slices about 14 to ¥8 inch thick, then 
cut across into thin batons. (You can use a 
mandoline for this, too.) Each time you've cut 
a few handfuls “of celery root batons, toss 
them with the dressing so that the vegetable 
doesn’t brown. When all the celery root is 
mixed in, add a generous amount of salt and 
pepper and refrigerate for at least 30 minutes 
before serving. 


Almost-Classic 
Midwestern 
Potato Salad 


In the Swedish-settled part of Illinois 
where Cheryl grew up, there were plenty 
of cucumber salads and potato salads, 
but they didn’t mingle in polite company. 
Less polite ourselves perhaps, we mix the 
cukes and spuds for this delicious side. A 
standard cucumber works fine in the dish, 
but a crunchier Armenian or Japanese cu- 
cumber is even better. Season the salad 
assertively, because the flavors dull a bit 
when chilled. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves up to 12 





3 pounds Yukon Gold or russet potatoes, 
peeled or unpeeled 
3/4 cup mayonnaise 
5/4 cup sour cream 


z tablespoons white or cider vinegar 
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2 teaspoons yellow mustard 
2 teaspoons celery seeds 
1 large cucumber, peeled, seeded, and 
chopped 
14 cup minced onion 
4 hard-cooked eggs, chopped 
Coarse salt, either kosher or sea salt, and 
freshly ground black pepper 


Boil the potatoes in enough salted water 
to cover them by at least an inch until quite 
tender when pierced by a fork. 

While the potatoes cook, stir the mayon- 
naise, sour cream, vinegar, mustard, and cel- 
ery seeds together in a large bowl. 

When the potatoes are done, drain them. 
When cool enough to handle, chop the pota- 
toes into large bite-sized chunks. Add them 
to the bowl along with the cucumber, onion, 
and eggs. Season generously with salt and 
pepper, cover, and refrigerate for at least 
2 hours and up to a day. Serve chilled. 


Classic Midwestern Potato Salad Re- 
place the cucumber with about %⁄4 cup 
chopped celery. Add another chopped hard- 
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an Indianapolis 500 Party 





Party-Time Tip 


Start the cleanup before the 
party begins. Allow enough 
time to run the dishwasher 
with whatever you have 
dirtied to that point, then 
empty it and return everything 
to its place before guests 
arrive. That way party dishes 
can be stashed in the 
dishwasher as they are 
returned to the kitchen. If 
youre grilling, put out the 
brush for cleaning the cooking 
grate so that you can quickly 
scrape down the grate after 
removing all the food. If the 
gathering is casual, set up a 
plastic-lined wastebasket near 
the seating area so that people 
can discard remaining food 
and paper products. Make it 
as easy on yourself at the end 
as you can. 


Toasted Pecan and Blue Cheese Spread (page 98) with crackers 


- Spice-Rubbed Grilled Pork Chops (page 320) or Barbecued Brats 


(page 548) 


Classic Midwestern Potato Salad 


Fiesta Coleslaw (page 476) 


Fried Oreos (page 518) and cold milk 





F 
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cooked egg and, if you like, increase the mus- 
tard to 1 tablespoon. 


sour Cream Potato Salad Eliminate the 
mayonnaise and double the sour cream. 
Make the mustard Dijon instead of yellow. 
Replace the celery seeds with fresh dill. Re- 
duce the eggs to just 2 or 3. 


Sweet 
Potato Salad 


With honey and spice, sweet potatoes be- 
come more than nice, especially in a cold 
salad. For a special accent to almost any 
casual outdoor meal, serve this in place of 
a regular potato salad. If you have a 
choice, opt for one of the deeply colored 
members of the sweet potato family, such 
as Garnet or Jewel. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


z pounds sweet potatoes, peeled 
and cut into medium bite-sized 
chunks 


Dressing 
'y cup vegetable oil 
z tablespoons cider vinegar 
z tablespoons red chile honey or 
3 tablespoons honey plus 1 teaspoon 
ground dried mild red chile 


2 teaspoons Dijon mustard 


1 medium red bell pepper, diced 
4/5 cup diced celery 
h cup coarsely chopped salted cashews 
or pistachios 


å 

Boil thc sweet potatoes in enough salted 
water to cover them by at least an inch until 
quite tender when pierced with a fork. 

While the sweet potatoes cook, whisk the 
dressing ingredients together in a large bowl. 
When the sweet potatoes are ready, drain 
them, rinse in cold water, then drain again. 
Mix them with the dressing, then add the bell 
pepper, celery, and cashews. Refrigerate for 
at least ı hour and up to a full day. Serve 
chilled. 


Picnic 

Pea Salad 

This homey salad, so simply scrumptious, 
may sound odd to the uninitiated, but it 
disappears from a patio table quicker 
than a chocolate cake. In every bite, peas 
pop on the tongue, bacon crunches, and 
cheese soothes. It has a standing invita- 
tion to all our outdoor parties. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 





'y cup mayonnaise 

4 cup plus 2 tablespoons sour cream 
14, cup minced (really fine) onion 

V to1 teaspoon sugar 

Salt 
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4 cups fresh baby peas blanched, or 
_ two 10-ounce packages unthawed 
frozen 
6 ounces medium to sharp Cheddar 
cheese, cut into tiny cubes 
4 to 5 strips bacon, cooked crisp and 
crumbled 





Whisk the mayonnaise, sour cream, onion, 
Vy teaspoon sugar, and salt to taste together 
in a small bowl. Stir the peas, cheese, and ba- 
con together in.a large bowl, then add the 
mayonnaise mixture. Add more sugar or salt 
if you wish. Refrigerate for at least 30 min- 
utes before serving. Frozen peas will thaw 
while the salad sits and hold their shape 
much better than if thawed beforehand. The 
salad is best the day it’s made. 


Black-Eyed Pea 
Salad with Fresh 
Thyme Vinaigrette 


Creamier and less starchy than dried 
beans, black-eyed peas make a light, 
bright addition to many menus. Here they 
sparkle with a few diced veggies and a 
fresh herb dressing. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 
1 pound dried black-eyed peas 


2 cups chicken stock 


2 garlic cloves, minced 


2 teaspoons minced fresh thyme 
Pinch or 2 of cayenne 


Coarse Salt, either kosher or sea salt 


Fresh Thyme Vinaigrette 


V cup extra virgin olive oil 
4 tablespoons white wine vinegar 
1 tablespoon minced fresh thyme 
12 teaspoon Dijon mustard 
Coarse salt, either kosher or sea salt, to 
taste 


1 small green bell pepper, diced 
2 red-ripe medium plum tomatoes, diced 


12 cup diced red onion 


Combine the black-eyed peas, 1 quart wa- 
ter, the stock, garlic, thyme, and cayenne ina 
large saucepan. Add salt, a little if the stock 
was Salted, a healthier dose if it wasn’t. Bring 
to a boil, then reduce the heat to a bare sim- 
mer. Cook until the peas are tender but still 
hold their shape, about 1 to 144 hours. Add 
more hot water if the peas begin to look dry. 
Drain the peas and transfer them to a large 
bowl. 

Meanwhile, prepare the vinaigrette. Puree 
the ingredients together in a blender or food 
processor. Pour the dressing over the warm 
peas, then cool to room temperature. Gently 
mix in the bell pepper, tomatoes, and onion 
and refrigerate for at least 30 minutes and up 
to a day. Adjust the seasonings and serve 
chilled. 


Black Bean Salad with Fresh Thyme 
Vinaigrette Cook black beans instead of 
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black-eyed peas. The cooking time will be 
about double for the beans, and will require 
more water. Start with 6 cups and be pre- 





Easy Seasonal 
sides 


* Green beans, blanched, then sautéed 
with David’s Special Spices (page 27) 


Corn on the cob, hot from the pot or grill 


Tomatoes, thickly sliced, layered with 
onion slices, and topped with Tabasco 
Vinaigrette (page 64) or green goddess 
or ranch dressing 


Frisée and mint leaves tossed with pine 
nuts and a simple vinaigrette 


Asparagus tips and tiny wild mushrooms, 
stirred into risotto 


Tomatoes, thickly sliced, topped with avo- 
cado slices, fresh jalapeno or serrano 
bits, and cilantro leaves, with fresh lime 
squeezed over 


New potatoes, blanched or steamed, 
then finished on the grill and tossed with 
olive oil, tarragon vinegar, and fresh tar- 
ragon 


Fresh pea pods, stir-fried, then tossed 
with fresh mint and butter 


Tiny tomatoes, such as Sun Gold, served 
with flaky salt, such as Maldon or French 
fleur de sip 


Baby bok choy, steamed and splashed 
with rice vinegar 


> Baked beets, peeled and sliced into 
wedges, drizzled with a fruity vinaigrette 
and topped with toasted walnuts 


Sturdy collard or mustard greens, sim- 
mered in water until tender, drained, and 
sautéed in olive oil and garlic 





pared to add more aS needed. Rinse the 
beans before transferring them to the bowl to 
prepare the salad. 


Black-Eyed Pea Salad with Tabasco 
Vinaigrette To turn up the heat a little, 
dress the peas with Tabasco Vinaigrette 
(page 64) instead of thyme vinaigrette. 


Asian Rice Salad 


This cool green and white salad makes a 
good neighbor for a range of Asian- 
influenced dishes, from Huli-Huli Chicken 
(page 272) to Yakitori Twins (page 125) to 
Supreme Tuna Sandwiches with Wasabi- 
Scallion Mayonnaise (page 174). We use 
regular long-grain rice for the dish rather 
than the more traditional short-grain rice 
of Asia so that the salad doesn’t clump. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


2 cups long-grain rice 


Coarse salt, either kosher or sea salt 


Wasabi Dressing 


12 cup vegetable or sunflower oil 
1 cup rice vinegar 
2 teaspoons sugar 


Wasabi powder, paste, or oil 


2 cups shelled cooked edamame 
(baby soy beans) 
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1 small cucumber, peeled, seeded, and 
-diced 
%2 cup finely diced celery, preferably 
from the tender inner stalks 
4 cup thinly sliced scallion rings 
Coarse salt, either kosher or sea 
salt 
1 ripe medium avocado, peeled, 
pitted, and diced 
Sesame seeds; chopped fresh mint, 
basil, or tender lemongrass stems; 
or sunflower, radish, or bean 
sprouts, optional 





Boil the rice with salt to taste in the 
amount of water specified on the package. 

While the rice cooks, prepare the dress- 
ing. Whisk the oil, vinegar, and sugar to- 
gether in a small bowl. Add enough wasabi 
to give the dressing a good assertive tingle. 
When combined with the rice, the dressing’s 
zing will be toned down. 

When the rice is tender, mix the dress- 
ing into it, then spoon out onto an oiled 
baking sheet in a thin layer to cool. Spoon 
into a large bowl. Stir in the edamame, cu- 
cumber, celery, and scallion rings and add 
salt to taste if you wish. Refrigerate for at 
least 30 minutes. Shortly before serving, 
toss with the avocado and top with sesame 
seeds or other ingredients if you wish. 
Serve chilled. The salad is best the day it’s 
made. 


Asian Noodle Salad Use dried rice-stick 
vermicelli instead of rice. Bring a pot of wa- 
ter to a boil, then add %4 pound of the noo- 


WIE AAR ARAAE AS UNA At ALARA RATA AI ih Sm, VAN V ~ 


dles to the pot, cooking until white and just 
soft, 4 to 5 minutes. Drain and rinse with 
cold water. 


Party-Time Tip 


Clean out the refrigerator 
before you go to the store to 
stock up for a big get- 
together. You don’t want the 
raw pork chops or prime rib 
sitting out at room 
temperature while you figure 
out where to put them. Since 
our fridge is half-filled with 
condiments all the time, we 
stash all the unneeded 
oddities away in a cooler 
or two with ice packs 
until after the event. 





Grand 
Fruit Salad 


A seasonal toss-up, mixed and matched, 
depending on what's available. We offer a 
number of suggestions, but use your 
sense of taste, sight, and smell as the 
most reliable guide. The only things we 
avoid are supertangy ingredients like 
grapefruit, which don’t mesh well with the 
fragrant passion fruit and coconut milk 
dressing. 


COOKING’ METHOD | INDOOR KITCHEN 
PREPARATION 
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Serves 6 to 8 


6 to 7 cups chopped mixed ripe soft- 
textured fruit, like strawberries, 
cantaloupe, watermelon, pineapple, 
papaya, mango, lychees, peaches, 
plums, apricots, plumcots, nectarines, 
or kiwifruit 

I2 pint raspberries or blackberries or 
1 additional cup any of the other fruits 

1 starfruit, sliced crosswise into 13-inch- 
thick stars, or ‘2 cup small whole 
kumquats, optional 


Passion Fruit-—Coconut 
Tropical Dressing 
'% cup passion fruit juice, from 4 to 
5 passion fruits, or 74 cup bottled 
passion fruit juice 
1 cup canned coconut milk (not 
cream of coconut) 
Juice of 1 small orange or 1 large 
tangerine 
2 tablespoons light rum or coconut rum, 
optional 


Superfine sugar, optional 


12 to 94 cup grated fresh coconut 
1⁄4 to % cup chopped fresh mint 


Fresh mint sprigs 


Combine the fruit in a large bowl. 

Prepare the dressing. Combine the pas- 
sion fruit juice, coconut milk, orange juice, 
and rum if you're using it in a small bowl. 
Taste, and if the mixture is too tart, add some 
sugar. 
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Toss the dressing with the fruit and let sit 
at room temperature up to 30 minutes or re- 
frigerate for up to several hours. Just before 
serving, toss with the coconut and chopped 
mint. With a slotted spoon, place in bowls or 
parfait glasses. If starfruit is among the fruit, 
arrange a star toward the top of every por- 
tion. Top with mint sprigs and serve. 


Creamy 
Chesapeake Corn 


This is at its very finest with the summer’s 
freshest corn, but it also tastes great with 
frozen corn during the rest of the year. 
Laced with Chesapeake seasonings and 
cream, it’s a delight with barbecued 
chicken or pork or alongside any crab 
dish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


6 tablespoons butter, preferably unsalted 
4 cups fresh or frozen corn kernels 
1 cup frozen pearl onions, optional 
14 to't teaspoon Chesapeake-Style 
Seafood Rub and Boil (page 28) or 
commercial Old Bay seasoning 
34 cup half-and-half 


Melt the butter in a saucepan over medium 
heat. Stir in the corn and the onions if you’re 
using them and coat with the butter. Cover 
and sweat the mixture for 5 minutes. Uncover 
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and continue cooking until the accumulated 
liquid has mostly evaporated, a minute or two 
for fresh corn, several more if you started with 
frozen. Stir in the dry seasoning and half-and- 
half, then simmer until the half-and-half is re- 
duced and thickened and just a little standing 
liquid remains. Serve hot. 


Creamy Corn If you prefer a more classic 
side dish, always comforting, substitute salt 
and pepper for the Chesapeake seasoning. 


Kentucky Burgoo 


Anyone unfamiliar with this hearty stew 
would think its a main dish, but on its 
home turf it accompanies long-smoked 
barbecue. As the recipe suggests, it comes 
out best when made with some of the 
same ’Q, but you still get a tasty burgoo if 
you use unsmoked meat or even substi- 
tute smoked pork chops from the super- 
market. Though the ingredient list is long, 
you do little more than toss it all together 
in a stew pot. It can be enjoyed immedi- 
ately after cooking, but it’s even better re- 
heated the next day. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 10 to 12 


One 21⁄2- to 3-pound smoked chicken, 
such as Chicken on a Throne (page 
270), or raw chicken, cut into 4 to 


6 pieces 
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11⁄2 pounds beef or veal shanks 
1 pound smoked lamb or mutton, such 
as Barbecued Lamb, Owensboro Style 
(page 399), or 142 pounds uncooked 
lamb shanks, in at least several 
chunks 
1 tablespoon salt 
Two 14- to 15-ounce cans tomato sauce 
21⁄2 cups shredded cabbage 
% large baking potatoes, peeled if you 
wish and chopped 
2 medium green bell peppers, chopped 
2 large onions, chopped 
3 to 4 medium carrots, chopped 
3 large celery ribs, chopped 
z plump garlic cloves, minced 
14 cup sherry vinegar 
1 tablespoon A.1. Original Steak Sauce 
or other simple steak sauce 
2 teaspoons freshly ground black pepper 
34, teaspoon cayenne, or more to taste 
21⁄2 cups sliced okra, fresh or frozen 


2 cups corn kernels, fresh or frozen 


Place the chicken, beef shanks, and lamb 
in a stockpot. Pour 3 quarts water over the 
meats, sprinkle in the salt, and bring the mix- 
ture to a simmer. Reduce the heat to medium- 
low and cook, uncovered, for 11⁄2 hours. 

Remove the chicken and meats from the 
pot. When cool enough to handle, discard the 
skin, fat, and bones and shred the chicken 
and meats into bite-sized pieces. 

Return the chicken and meats to the pot. 
Add the remaining ingredients except the 
okra and corn. Continue to simmer over 
medium-low heat for 2 more hours, stirring 
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Party-Time Tip 


If serving buffet style for a 
large group, spread out the 
serving area to make it feel 
less like the high-school 
cafeteria. Have lines on two 
sides of the main table or 
make stations using multiple 
tables in different areas. Set up 
the bar away from the food 
tables if possible. Offering food 
trom a larger number of 
smaller dishes rather than a 
smaller number of larger 
dishes helps keep people 
moving. Everyone can be 
digging into something 
almost simultaneously. 





occasionally. Add the okra and corn and cook 
for at least 1 more hour, preferably 2 hours. 
Add more hot water if the stew appears dry. 
The ingredients should be cooked completely 
down and no longer easily identifiable. The 
stew can be served immediately or cooled, 
covered, and refrigerated, then reheated the 
following day. 


yage-Chestnut 
Dressing 


With almost any unfussy poultry or pork 
preparation, a classic dressing can be a 
welcome side. We’ve sampled hundreds 


of varieties, with loads of fancy twists, but 
we always come back to this rather simple 
but soulful style. You can use store- 
bought stock if you feel inclined, but mak- 
ing your own isn’t hard and substantially 
enhances the quality of the dish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


Homemade Chicken Stock 
144 pounds miscellaneous chicken necks, 
backs, wings, or giblets 
1 medium onion, cut into chunks 


2 celery ribs, chopped 


sage Dressing 
34 pound French bread, cut into 34-inch 
cubes (about 9 cups) 
6 tablespoons unsalted butter 
2 heaping cups thinly sliced leek, both 
white and light green parts 
1/4 cups thinly sliced celery 
1 cup chopped shelled and peeled 
chestnuts 
2 to 3 teaspoons crumbled dried sage 
114 teaspoons dried thyme, dried 
marjoram, or a combination 
1 teaspoon salt 
42 teaspoon freshly ground black pepper 
2 large eggs 


12 teaspoon baking powder 


Fresh sage sprigs, optional 





Chop the chicken parts, with a cleaver or 
a heavy chef’s knife, into 1- to 2-inch pieces. 
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Place them in a stockpot or large saucepan 
and cook over high heat until they lose their 
raw look and begin to brown in spots. Cover 
the pan, reduce the heat to medium-low, and 
sweat the mixture for 20 minutes, stirring 
once or twice and adding the onion and cel- 
ery after about 10 minutes. Uncover, add 
6 cups water, bring to a simmer, and cook for 
about 30 minutes. Strain the stock and keep it 
warm. (The stock can be made a day ahead, 
cooled quickly, and refrigerated or frozen 
until needed. Reheat it before proceeding.) 

Meanwhile, preheat the oven to 325°F. 
Toast the bread cubes on baking sheets for 
about 25 minutes, stirring once or twice, until 
lightly brown and crisp. Dump them into a 
large bowl. Butter a g x 13-inch baking dish. 

Warm the butter in a large skillet over 
medium heat. Stir in the leek, celery, and 
chestnuts and sauté until the leek and celery 
are very soft, about 7 minutes. Add the sage, 
thyme, salt, and pepper and scrape into the 
bowl of croutons. Add the hot stock a cup ata 
time, until the bread is very moist but not 
soupy. You will probably use about 3 cups of 
the stock. Refrigerate or freeze the rest for 
other dishes. Taste the dressing and adjust 
the seasoning. (The dressing can be made to 
this point a day ahead, covered tightly, and 
refrigerated.) 

Turn the oven up to 425° F. 

Finish preparing the dressing. Whisk the 
eggs and baking powder together and mix 
them into the dressing. Spoon the dressing 
into the baking dish and cover it. Bake for 25 
minutes. Uncover and continue baking for 15 
to 20 minutes, until lightly browned and 
crusty on top. Serve piping hot, garnishing 
the dish or individual portions with fresh 
sage if you wish. 


Wild Rice Dressing 


When we want a good, earthy dressing 
with more flair than classic versions, we 
often take this route. It’s a perfect filling 
for a crown roast of pork or an accompa- 
niment to smoked or fried turkey. To 
speed the preparation, look for packaged 
precooked wild rice, one of our favorite 
time-savers. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 8 or more 
tablespoons unsalted butter 


pound bulk sage breakfast sausage 


cup chopped celery 
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medium red bell pepper, diced 
W medium onion, diced 
2 cups cooked wild rice 
34 cup toasted chopped pecans or hickory 
nuts 
1 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 
W% cup half-and-half 
About 1⁄2 cup chicken stock 


In a large skillet, melt the butter over 
medium heat. Add the sausage and break it 
up with a spatula. Brown the sausage, then 
stir in the celery, bell pepper, and onion and 
sauté until soft, about 5 minutes more. Mix in 
the wild rice, nuts, and salt, followed by the 
half-and-half and 42 cup stock. Simmer 
briefly until the liquid is just absorbed into 
the rice. If the mixture seems at all dry, pour 
in more stock as needed. Serve hot. 
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Cheddar-Jalapeño 
Potato Mash 


Many grilled meats go great with buttery 
mashed potatoes, but you don’t want to 
be fixing the spuds while you’re grilling 
$50 worth of steaks. These potatoes can 
be baked up to a day ahead, then 
smashed, seasoned, and enriched with a 
dairy sampler of tangy buttermilk, light 
cream, butter, and cheese. Like creamed 
spinach, it makes a mouthwatering occa- 
sional treat. You simply pop the potato 
casserole back in the oven when you’re 
preparing the rest of the meal and it'll be 
ready when you are. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


3 pounds (about 6 medium) Yukon 
Gold or russet potatoes 
11⁄4 cups buttermilk 
1 cup half-and-half 
8 tablespoons (4 stick) unsalted 
butter 
34 teaspoon coarse salt, either kosher 
or sea salt, or more to taste 
1 cup grated medium to sharp 
Cheddar cheese 
2 to 4 tablespoons minced rinsed 
pickled jalapenos or minced fresh 
jalapenos 
z tablespoons minced fresh chives or 
scallion greens 





Preheat the oven to 375°F. Oil a shallow 
baking dish, about 8 x 14 inches. - 


Pierce each potato in ‘several places. Place 
the potatoes directly on the baking rack and 
bake for about 1 hour, or until tender at the 
centers. Set aside until cool enough to handle. 

Meanwhile, place the buttermilk, half- 
and-half, butter, and salt in a medium 
saucepan and warm over medium heat just 
until the butter melts. Do not boil, which 
would cause the buttermilk to separate. 
Spoon the mixture into a large mixing bowl. 

Peel the potatoes, discarding the skins. (If 
you like potato skins, discard just half of 
them and slice the rest into thin bite-sized 
strips.) 

With a ricer or potato masher, smash the 
potatoes and add to the buttermilk mixture. 
Stir in three-quarters of the Cheddar, the 
jalapefios, 2 tablespoons of the chives, and the 
potato skins if you’re using them. Spoon into 
the prepared baking dish and smooth the sur- 
face. Scatter with the remaining chives and 
cheese. 


Party-Time Tip 


Our dishes that say “serves 6 
to 8” will do just that, on 
average, presuming you're 

serving some type of starter 

and a main dish with a 
couple of sides. If you make 
this dressing as part of a 
holiday dinner with the 
usual array of multiple sides, 
you can easily serve a 
dozen or so. 
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Cover and refrigerate if not planning to 
bake within about 45 minutes. If chilled, let 
sit at room temperature for about 30 minutes 
before baking. 

Preheat the oven to 375°F. 

Bake uncovered for 15 to 20 minutes, until 
heated through and beginning to brown. 
Serve hot. 


Bacon-Cheddar-Jalapeno Potato Mash 
We’ve always foynd any form of baked pota- 
toes a great excuse to eat bacon. Finely chop 
4 strips bacon and fry in a heavy skillet over 
medium heat until brown and crisp. Drain, 
reserving a couple tablespoons of the pan 
drippings to replace some of the butter if you 
like, and mix the bacon into the potato mix- 
ture shortly before baking. 


sage-Bacon-Cheddar Potato Mash Omit 
the jalapeno. Chop 4 strips bacon and fry in a 
heavy skillet over medium heat until brown 
and crisp. Drain, reserving a couple table- 
spoons of the pan drippings to replace the but- 
ter if you like. Mix the bacon and 2 teaspoons 
crumbled dried sage (or more to taste) into 
the potato mixture shortly before baking. 


Crispy Smashed 
New Potatoes 


It’s hard to find truly new potatoes, except 
at farmers’ markets during some brief pe- 
riods, but do use them if you see them. 
Otherwise opt for small red potatoes or 
lower-starch potatoes like Yukon Gold. 
They can be cooked for the first of their 


two-step preparation several hours ahead 
of when you plan to serve them, then fried 
closer to the party’s beginning. Unlike 
many fried foods, they require no last- 
minute preparation. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 or more 


142 pounds small potatoes without a lot of 
starch 

Flavorful olive oil 

About 1⁄4 cup minced flat-leaf parsley 

Serious Salt-and-Pepper Rub (page 22) or 
a combination of flaky salt, such as 
Maldon or French fleur de sel, and 
freshly cracked black pepper 


Cover the potatoes with a couple of inches 
of salted water in a large pan. Bring to a boil, 
then simmer over medium heat until the po- 
tatoes are tender enough to pierce easily at 
the center but still completely hold their 
shape. The cooking time will vary with the 
size of the potatoes. Drain, then return to the 
pan and turn the heat back on to medium for 
1 minute. Remove from the heat, then cover 
with a folded clean dish towel and the pan 
lid. Let sit for about 5 minutes while the 
towel absorbs steam from the potatoes. 

Dump the potatoes out on a work surface 
and lightly squash each one with the heel of 
your hand or a meat pounder. If you have kids 
around, let them help with this, but don’t let 
them get carried away with the meat pounder. 
The potatoes should be split apart at both of 
their ends and showing cracks throughout, 
but mostly still holding together. The potatoes 
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Party-Time Tip 


For a party with kids, even 
Jairly young kids, consult them 
about the menu. If you're 
worried that they'll pick Fried 
Oreos and potato chips as the 
main course, have several 
more acceptable but fun 
options in mind: perhaps 
rotisserie chicken or grilled 
chicken breasts with barbecue 
sauce, grilled turkey burgers 
or smoked turkey legs, pizza 
on the grill, or a pasta with 
smoked ingredients. 
Supermarket runs can be 
tough with kids, but farmers’ 
markets are fascinating for 
them and much less fraught 
with bad choices. Have the 
kids help with simple 
preparations, too. Our 
otherwise picky grandkids 
will always eat what they’ve 
helped plan, pick out, 
and create. 





can be prepared to this point several hours in 
advance and left at room temperature. 

About 30 minutes before your guests ar- 
rive, fry the potatoes in about 1⁄4 inch of oil in 
a sturdy large skillet. Cook them in batches if 
necessary, frying only as many at a time as 
will fit in one layer. Fry for about 5 to 7 min- 
utes over medium-high heat, turning the po- 
tatoes on both more-or-less flat sides and 
cooking until light golden with some crisp 


edges. Go by appearancée more than timing 
since the size of the potatoes can affect the 
cooking time. As the potatoes are done, re- 
move them with tongs or a slotted spoon. Add 
more oil to the pan ifneeded for later batches. 

Place the potatoes in a shallow bowl and 
immediately stir in the parsley, so that it 
wilts a bit and releases its fragrance. Season 
generously with salt and pepper. Let stand at 
room temperature until ready to serve. 


scalloped 
sweet Potatoes 


This is an all-around keeper because it 
can be cooked in advance and reheated 
without suffering. If you’re making it 
ahead, don’t add the bread crumbs until 
reheating to serve. 


Serves 6 to 8 


Bread Crumb Topping 


1 tablespoon unsalted butter 


34 cup packed fresh bread crumbs 


Zest of 1 orange, minced 


114 teaspoons coarse salt, either kosher or 
sea salt, or more to taste 


teaspoon freshly ground black pepper 
cups half-and-half 


cup whipping cream 
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tablespoon maple syrup 

2 tablespoons unsalted butter 
214 to 254 pounds sweet potatoes, 
preferably deeply colored Garnet or 
Jewel, peeled and thinly sliced 
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Preheat the oven to 375°F. 

Make the crumbs. Melt the butter in a 
small skillet. Stir in the bread crumbs and 
saute until just golden. 

Mix the orange zest, salt, and pepper to- 
gether in a small bowl. Combine the half- 
and-half, cream, and maple syrup in a 
medium saucepan and heat over medium- 
low to lukewarm heat. 

Smear the butter in a g x 13-inch baking 
dish. Layer one-third of the sweet potatoes, 
one-third of the cream mixture, and one-half 
of the orange zest seasoning mixture in the 
dish. Repeat, then top with the remaining po- 
tatoes and cream. 

Warm over very low heat until small bub- 
bles begin to appear around the edges. (Skip 


Party-Time Tip 


Keep a notebook or file folder 
(on your computer or in a real 
file in a drawer) about 
entertaining. Write down your 
menus, prep lists, guest lists, 
recipe sources, and any special 
equipment bought, borrowed, 
or rented. If you send out 
invitations, keep one for the 
file, too. Over time you'll 
amass a load of valuable 
information, as well as a 
collection of memorabilia as 
interesting as photo albums 
and scrapbooks. 














this step if you’re not sure your dish can take 
the heat.) Cover and bake, planning on a total 
cooking time of 144 to 144 hours. After 30 
minutes (40 minutes if you didn’t warm the 
dish on the stove), uncover the dish and bake 
for 30 minutes longer. Scatter the bread 
crumbs over the sweet potatoes and continue 
baking for 15 to 20 minutes, until the sweet 
potatoes are tender, the liquid is mostly ab- 
sorbed, and the bread crumbs are brown and 
crunchy. Serve warm. 


Red Rice 


This may sound something like the ubiq- 
uitous “Spanish rice” of a generation ago, 
but it’s a tastier preparation from the Car- 
olinas that works smartly with barbecued 
pork or grilled fish or shellfish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


One 14- to 15-ounce can diced tomatoes 
with juice, undrained 

One 8-ounce jar roasted red bell peppers, 

undrained 

strips bacon, chopped 

small onion, chopped 


cups long-grain white rice 


= è N m Q 


cup chicken stock 
112 teaspoons coarse salt, either kosher or 
sea salt 
1R teaspoon dried crumbled thyme 
Pinch of hot red pepper flakes 
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Puree the tomatoes and peppers and their 
juices in a blender. 

Fry the bacon in a large heavy saucepan 
over medium heat until brown and crisp. Re- 
move the bacon from the drippings with a 
slotted spoon and reserve it. Add the onion to 
the drippings and continue cooking just until 
the onion becomes translucent, about 3 min- 
utes. Stir in the rice and cook briefly, until it 
becomes translucent. Stir in the tomato mix- 
ture. Cook uncovered until the tomato mix- 
ture begins to dry out, about 5 minutes. Stir 
up from the bottom a couple of times to 
check the mixture’s progress. 

Pour in ı cup water and the chicken stock, 
add the salt, thyme, and hot pepper flakes, 
and stir again. Bring just to a boil, then cover 
the pan. Reduce the heat to medium-low and 
simmer for about 18 minutes, until the liquid 
is absorbed. If a steady stream of steam is 
still escaping from your pan after 18 minutes, 
cook for an additional couple of minutes 
without peeking. Turn off the heat and let the 
rice steam, covered, for at least 10 minutes. 
Fluff the rice and stir in the bacon just before 
serving. 
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a Labor Day Cookout 





Pico De Gallo Rice Leave out the thyme 
and hot red pepper flakes. Replace the toma- 
toes with 2 cups pico de gallo (chunky fresh 
tomato-based salsa) and don’t puree it when 
pureeing the peppers. Add the pico de gallo 
with the peppers, cooking as directed. 


Nuevo Rice 
and Beans 


This isn’t new, or nuevo, to many Latino 
families, but it’s novel as a side dish for an 
American outdoor meal. Great with grilled 
chicken, pork, or seafood. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


z tablespoons flavorful olive oil 

1 teaspoon annatto seeds or achiote 
paste, or more to taste 

1 small yellow onion, minced 


3 plump garlic cloves, minced 





Melon and Italian Sausage Skewers (page 90) 


Fried Clams and Fried Lemons (page 252) 


Great Grilled Dogs with Homemade Mustard Relish (page 179) 


Red Rice (page 491), 


“Black-Eyed Pea Salad with Fresh Thyme Vinaigrette (page 481) 


Paletas (page 512) 


Grill-Toasted Dessert Bruschetta (page 510) 
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1'4 cups long-grain rice 

114 teaspoons coarse salt, either kosher or 
sea salt, or more to taste 

One 14- to 15-ounce can chickpeas, 
drained, rinsed, and drained again 

One 14- to 15-ounce can small red beans, 
drained, rinsed, and drained again 


14 cup minced fresh cilantro 


Warm the oil in a medium saucepan over 
medium heat. When hot, stir in the annatto 
seeds if you’re using them and sauté for a 
couple of minutes until the oil is well col- 
ored, then spoon out the seeds. Add the onion 
and garlic and sauté for about 5 minutes. If 
using the achiote paste, stir it in with the 
onion and garlic and sauté until soft and 
translucent, about 5 minutes. Stir in the rice 
and sauté for an additional minute or two, 
until translucent, then pour in 244 cups wa- 
ter and add the salt. Bring to a simmer, cover, 
and reduce the heat to medium-low. Cook 
until the rice is tender, about 18 minutes. 

Uncover the rice and quickly add the 
chickpeas and beans to the pan, stirring just 
briefly. Cover again and let sit for 5 to 10 min- 
utes. Add the cilantro, stir to combine, and 
season with more salt if you wish. Spoon out 
into a bow] or onto a platter and serve. 


Brown Rice with 
Oranges and Dates 


Nutty, toasty brown rice took longer to 
catch on in the United States than whole 
wheat bread because of its lengthy cook- 


ing time. To get around that today, if you 
wish, simply use the cooked brown rice 
sold in pouches. This toothsome dish is 
truly versatile, equally comfortable with 
an exotic Middle Eastern meal as with 
simple lamb chops, rotisserie chicken, or 
grilled chicken breasts. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


4 cups cooked brown rice (about 

1/4 cups uncooked), warm 

14 cup extra virgin olive oil 

12 teaspoon ground cumin 

Pinch or 2 of cayenne 

54. cup mandarin orange or tangerine 
sections 

2 cup diced pitted plump dates (about 
5 large dates) 

14 cup salted pistachio nuts, chopped 

Coarse salt, either kosher or sea salt, 
optional 


Stir the warm rice with the oil, cumin, 
and cayenne in a bowl. Stir in the orange sec- 
tions, dates, and pistachios and add salt if you 
wish. Serve right away or let cool to room 
temperature. 


Brown Rice and Lamb Salad with Dates 
and Oranges Chill the rice dish for at least 
40 minutes after mixing in about 1 heaping 
cup chopped grilled or smoked lamb. This 
looks wonderful served over grape leaves, 
brined from a jar or fresh. 
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Soulful KC-St 
Baked Beans 


Beans are always popular sides for out- 
door parties for many reasons, including 
economy, ease of preparation, long hold- 
ing power, and the ability to withstand 
repeated reheating. Here’s our favorite 
for midwestern baked beans, delectably 
saucy. In this case we like to start with 
canned beans. If you happen to have any 
smoked brisket or pork “burnt ends,” or 
even some smoked sausage, definitely 
toss it in. When we serve this at parties, 
not a single itty-bitty bean remains. 


yle 


Serves 6 to 8 


4 strips bacon, chopped 

1 medium onion, finely chopped 

1 medium green bell pepper, finely 
chopped 

Three 16-ounce cans baked beans or one 
28-ounce can plus one 16-ounce can 

1 cup Genuine Kansas City Barbecue 
Sauce (page 50) or other sweet 
tomato-based barbecue sauce 

2 tablespoons packed brown sugar or 
molasses, or more to taste 

1 tablespoon Worcestershire sauce 

1 tablespoon yellow or Dijon mustard 

1 teaspoon coarsely ground black 
pepper 

Up to 1 cup chunked Beautifully Burnt 
Ends (Page 385), Pork Burnt Ends 
(page 330), or Smoky Hot Links (page 
349), optional 


Preheat the oven to 350° F. 

Sauté the bacon in an ovenproof skillet 
over medium heat for 5 minutes, until imp 
and just beginning to brown. Stir in the onion 
and bell pepper and continue cooking the 
mixture until the onion is translucent, about 
5 additional minutes. Add the rest of the in- 
gredients. Taste and adjust the seasoning, 
adding more brown sugar if you prefer 
sweeter beans. Bake uncovered until bubbly 
throughout with a bit of browned crust at the 
edges, about 45 to 50 minutes. Serve hot. 


Pit Smoked Beans Instead of oven baking, 
warm the beans (or any other favorite baked 
beans) in a barbecue pit or smoker if you’re 
using one anyway for other parts of the meal. 
Don’t worry about an exact cooking time, but 
allow about 2 hours and declare them done 
when they’re heated through and fragrant 
with smoke. 





Black Pepper 
and Beer 


Soupy, well-seasoned pinto beans are a 
staple at southwestern gatherings and 
equally at home with many Mexican and 
South American meals. Forget canned 
beans here; the long cooking is the es- 
sence of the texture and taste. To rev up 
the spice, toss in a couple of serrano or 
jalapeno chiles, seeded and sliced into 
Strips, when you stir in the garlic-onion 
mixture. 
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COOKING METHOD | BIG-POT BOILING OR 
INDOOR KITCHEN PREPARATION 


Serves 6 to 8 





2 cups dried pinto beans 

Two 12-ounce bottles or cans beer, 
Mexican if you have it 

1 tablespoon cider vinegar 

2 tablespoons lard or vegetable oil 

1 medium onion, chopped 

6 garlic cloves, very thinly sliced 

2 generous teaspoons coarsely ground 
black pepper, or more to taste 

1 teaspoon coarse salt, either kosher or 
sea Sait, or more to taste 


Place the beans in a stockpot or large 
heavy saucepan. Cover them with the beer, 
vinegar, and 5 cups water. Plan on a total 
cooking time of 2 to 242 hours. Bring the 
beans just to a boil over high heat, then im- 
mediately reduce the heat to low and simmer 
uncovered. After about 1 hour, stir the beans 
up from the bottom and check the water 
level. If there isn’t at least 1 inch more water 
than beans, add enough hot water to bring it 
up to that level. Check the beans after an- 
other 30 minutes, repeating the process. 

Meanwhile, warm the lard in a small skil- 
let over medium heat. Add the onion and gar- 
lic and cook until softened ana just lightly 
colored, about 5 minutes. 

Check the beans after another 30 minutes, 
stirring up from the bottom and checking the 
water level. Stir the onion-garlic mixture, 
pepper, and salt into the beans. Continue 
cooking, checking the beans every 15 min- 


Party-Time Tip 


Serve soupy beans in little 
bowls or ramekins that can fit 
on dinner plates. If you don’t 
have anything that seems quite 

right, use coffee cups. 





utes, stirring and keeping the water level just 
above the beans. There should be extra liquid 
at the completion of the cooking time, but the 
beans should not be watery. If you wish, re- 
move 1⁄2 to 1 cup of the beans, mash them, 
and return them to the pot for a thicker liq- 
uid. Correct the seasoning if needed. Serve 
warm, spooning out the beans with some of 
the liquid in each portion. 


Pinquitos, Santa Maria Style In Santa 
Maria, California, this side is made with the 
renowned local pink beans Known as pin- 
quitos. Use them if you can find them, but 
otherwise substitute pintos. Eliminate the 
lard or oil. Instead, fry 94 pound chopped ba- 
con in a medium skillet. When limp, stir in 2 
minced onions rather than one and decrease 
the garlic to 1 or 2 cloves. Leave out the pep- 
per, but add the salt. When you stir in the 
onion-garlic mixture, add one 8-ounce can 
tomato sauce and 1⁄2 cup diced mild green 
chiles. If you want more zip, opt for a few 
shakes of ‘Tabasco sauce. 
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Basque 
White Bean and 
Chorizo Gratin 


The cooking of the Basque homeland, a 
delightful area straddling the French and 
Spanish border, is some of the most satis- 
fying in Europe. The small white beans 
common in the region are more dense 
than pintos, so soften them up with a few 
hours of advance soaking. The final crisp- 
ing of the bread crumb topping should be 
done shortly before serving, but the beans 
can be finished to that point a day before 
if you wish. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


cups navy or other small white beans 
small onion, halved 

small carrot 

small celery rib 


teaspoon dried thyme 
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teaspoon coarse salt, either kosher or 
sea salt 
' teaspoon ground white pepper 
2 tablespoons flavorful olive oil 
14 pound fully cooked Spanish or 
Mexican chorizo links, sliced in 
half lengthwise and then into thin 
half-moons 
1, cup grated Idiazábal, manchego, or 
pecorino cheese 


1, cup packed fresh bread crumbs 
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Place the beans in a stockpot or a large 
heavy saucepan. Cover with several inches of 
water. Soak for at least 4 hours and up to 
overnight. 

Pour off any remaining water. Add 
2 quarts fresh water to the beans, along with 
the onion, carrot, celery, and thyme. 

Plan on a total cooking time of 2 to 2⁄2 
hours. Bring the beans just to a boil over high 
heat, then immediately reduce the heat to 
low and simmer uncovered. After about 
1 hour, stir the beans up from the bottom and 
check the water level. If there isn’t at least 
1 inch more water than beans, add enough 
hot water to bring it up to that level. Check 
the beans after another 30 minutes, repeating 
the process. 

Check the beans after another 30 minutes, 
stirring up from the bottom and checking the 
water level. Stir the salt and pepper into the 
beans. Continue cooking, checking the beans 
every 15 minutes, stirring, and keeping the 
water level just above the beans. There 
should be extra liquid at the completion of 
the cooking time, but the beans should not be 
watery. Remove the onion, carrot, and celery 
and discard them. 

Grease a shallow baking dish and spoon 
in the beans and cooking liquid. 

Warm the olive oil in a medium skillet 
over medium heat. Stir in the chorizo and 
saute briefly to crisp and brown the edges. 
Remove the chorizo from the drippings with 
a Slotted spoon. Stir the chorizo and cheese 
into the beans. Stir the bread crumbs into the 
meat drippings. Top the beans with the bread 
crumb mixture. 

Preheat the oven to 400°F unless you pre- 
fer to finish the beans later. Shortly before 
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you plan to eat, bake for 20 to 25 minutes, un- 
til the top is nicely browned and crunchy, 
and serve. 


Creamed Spinach 


Nothing mates as well with a thick char- 
crusted steak as silky smooth creamed 
spinach. Pureeing part of the spinach may 
seem like unnecessary work, but it does 
enhance the ‘creaminess. If you want to 
make this in advance of a party, simply 
chill it and reheat gently. 


Serves 6 to 8 


Three 10-ounce packages frozen chopped 
spinach, thawed 
1 cup whipping cream 
4 tablespoons (1⁄2 stick) unsalted butter 
W% cup minced onion 
'9 cup crème fraiche or sour cream 
1 teaspoon coarse salt, either kosher or 
sea Salt, or more to taste 
1⁄4 teaspoon freshly grated nutmeg 
Freshly ground black pepper 





With your hands and a clean dish towel or 
several paper towels, squeeze the excess 
moisture from the spinach. You don’t have to 
make it bone dry, but it should no longer be 
sitting in liquid. 

In a blender, puree one-third of the 
spinach with the cream. 

In a large saucepan, melt the butter over 
medium-low heat. Add the onion and saute 


for about 5 minutes, until soft and translu- 
cent. Stir in the pureed spinach with cream, 
the chopped spinach, and the crème fraiche 
and heat through. Add the salt, nutmeg, and a 
generous grinding of pepper. Serve hot. 


Flash-Fried Okra 


To avoid the slimy texture that many peo- 
ple find objectionable, fry okra covered in 
cornmeal until it’s completely crunchy on 
the outside and creamy at the center. Give 
it a try. We bet you'll love it. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 


142 pounds small perky-looking 
okra, sliced into '4-inch-thick 
rings 
15⁄4 to 2 cups stone-ground cornmeal 
144 teaspoons salt 
54 teaspoon freshly ground black pepper 
14 teaspoon cayenne 
Peanut oil or vegetable oil for panirying 
Hot pepper sauce, such as Texas Pete or 
Tabasco 


Cover the okra with lightly salted ice wa- 
ter and refrigerate for 15 to 30 minutes. Drain 
the okra. Combine the cornmeal, salt, pep- 
per, and cayenne on a plate and dredge the 
okra with the cornmeal mixture. 

Heat 1⁄2 inch oil in a large skillet until it 
ripples. Place batches of okra in a strainer 
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and shake lightly to knock off excess corn- 
meal. Fry the okra in the oil in batches until 
just golden, 1 to 2 minutes, stirring occasion- 
ally to fry it evenly. Drain the okra and serve 
it hot, accompanied by hot sauce. 


Fried Dill Pickles Believe it or not, this is a 
popular side dish in parts of the South. Use 
thick dill pickle slices, skipping the ice water 
bath. Dunk and fry just like the okra. Serve 
with any down-home pork, chicken, or 
shrimp preparation. 





Macaroni and 


Cheese from 
Hell’s Backbone 


Yes, it’s a bit spicy, even a touch devilish, 
but the name actually comes from a 
breathtaking land bridge in southern 
Utah’s canyon country. The recipe is cour- 
tesy of the namesake Hell’s Backbone 
Grill in Boulder, where proprietors Blake 
Spalding and Jennifer Castle create ca- 
sual meals matching the scenery in mag- 
nificence. What they call Moqui mac, 
loaded with roasted red peppers, toma- 
toes, and green chiles, originally ap- 
peared in their lovely cookbook, A 
Measure of Grace (Provecho Press, 2004). 
Truly spectacular. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 8 or more 














2 tablespoons unsalted butter 

1 medium onion, minced 

1 cup roasted corn kernels or 112 cups 
raw fresh or thawed frozen 

1 cup chopped peeled roasted poblano 
chiles or other mild green chiles such 
as New Mexican or Anaheim 

1 cup chopped peeled roasted red bell 

peppers 
jalapeno chile, minced, optional 
teaspoons salt, or more to taste 


cups whipping cream or half-and-half 


Nw oO N m 


generous cups (about 9 ounces) grated 
pepper Jack cheese 
One 15-ounce can diced tomatoes with juice 
1 teaspoon Dijon mustard 
12 teaspoon ground cumin 
12 teaspoon freshly ground black pepper 
'’g teaspoon freshly grated nutmeg 
Vg teaspoon cayenne 
One 16-ounce package elbow macaroni, 
cooked according to package 
directions, warm 
1⁄3 cup Parmesan cheese mixed with 
15 cup dry bread crumbs 





Melt the butter in a large saucepan over 
medium-high heat. Add the onion and cook 
until soft, about 5 minutes. Stir in the corn, 
poblanos, bell peppers, jalapeno if you’re us- 
ing it, and salt and reduce the heat to medium. 
Continue cooking for 10 minutes, stirring oc- 
casionally, until just a little liquid remains. 

Add the cream and continue cooking until 
small bubbles just begin to break around the 
edges of the pan, about 10 minutes more. Re- 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Party-Time Tip 


If convenient when were 
making this fabulous mac and 
cheese, we roast oil-brushed 
ears of corn, poblanos, and 
red bell peppers over the grill 
on medium-high heat until 
they are soft with some brown 
spots. Otherwise, the broiler or 
a very hot oven can be used, in 
which case we cut the corn off 
the cob first and lay it ona 
small baking sheet or square 
of heavy-duty foil. The chiles 
and peppers go on a separate 
sheet since they will take more 
time. Steam the chiles and 
peppers briefly before stripping 
away their skins. 





move from the heat and immediately stir in 
the cheese, followed by the tomatoes and 
juice, mustard, cumin, pepper, nutmeg, and 
cayenne. Add salt if you think more is needed. 

Preheat the oven to 350°F. Butter a 2-quart 
or larger baking dish. 

Combine the warm cheese sauce with the 
warm macaroni and pour into the baking dish. 
Top with the Parmesan-bread crumb mixture. 
Bake for 35 to 40 minutes, until the top is 
crusty and the edges bubbly. Let the macaroni 
sit for at least 10 minutes before serving. 


Cornbread 


Here’s a straight-up skillet-cooked corn- 
bread good with almost any outdoor 
meal. We know our southern friends will 
say that sugar belongs in iced tea, not 
cornbread, but we think a bit of it im- 
proves the flavor. If you like to be playful 
with your cornbread, tinker with the bat- 
ter, adding a cup of raw or roasted corn 
kernels, a couple of crisp-cooked bacon 
Slices, bits of fresh or pickled jalapeno or 
other chiles, or even a handful or two of 
fresh berries. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 or more 


1 tablespoon bacon drippings or 
vegetable oil 


114 cups stone-ground yellow or white 
cornmeal 


1, cup unbleached all-purpose flour 
2 tablespoons sugar 
2 teaspoons baking soda 
1 teaspoon baking powder 
1 teaspoon salt 
Pinch or 2 of cayenne 
z large eggs 
1⁄2 cups buttermilk 
% tablespoons unsalted butter, 
melted 


Preheat the oven to 400°F. After all of the 
ingredients are assembled, place the drip- 
pings in a g- to 10-inch cast-iron skillet and 
put the skillet in the oven. 


CLASSIC SIDE DISHES FROM INSIDE 
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Party-Time Tip 


Use inexpensive wicker 
plant baskets lined with 
napkins to serve cornbread, 
breadsticks, biscuits, or 
other pass-arounds. They 
give a little more height 
to the table and take up 
less space than more 
conventional baskets. 





Stir the cornmeal, flour, sugar, baking 
soda, baking powder, salt, and cayenne to- 
gether in a large bowl. In another, smaller 
bowl, whisk the eggs and buttermilk together. 
Pour the liquid ingredients into the dry ingre- 
dients and stir until barely combined, with a 
few dry streaks remaining. Pour in the butter, 
then mix just to incorporate. Take the hot 
skillet from the oven and spoon the batter 
into it. You should get a good sizzle when the 
batter hits the skillet. Smooth the batter and 
return the skillet to the oven. Bake for about 


18 minutes, until lightly browned and a tooth- 
pick inserted in the center comes out clean. 

Serve the cornbread piping hot right from 
the skillet. If you prefer to serve it at room 
temperature, let it cool in the skillet for about 
10 minutes, then turn it out onto a baking 
rack, where its surface will stay crisper. Cut 
into wedges just before serving. 


Corn Muffins Spoon the batter into greased 
muffins tins and bake for 12 to 15 minutes un- 
til raised and golden. Makes about a dozen 
muffins. 


Red Chile Streusel-Topped Cornbread 
The late Michael McLaughlin, our grillmeis- 
ter friend, created the original version of this 
Make a 
streusel topping in a food processor, combin- 


surprising hot-and-sweet treat. 


ing 4 cup pecans, 1⁄4 cup unbleached all- 
purpose flour, 2 tablespoons packed brown 
sugar, and 1 tablespoon mild to medium 
dried ground red chile, such as New Mexican 
or ancho. Pulse until just combined, then add 
z tablespoons chilled unsalted butter and 
pulse again until you have a coarse meal. 
Scatter over the top of the cornbread batter in 
the skillet and bake as instructed. 


500 ihe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Finishing with 
a Flourish 





ew finales in life rival the pleasure of a homemade dessert. 





You’ve cooked a fabulous dinner for your guests, and you can’t 
disappoint them at the end with anything less than your best. Unless 
you're aspiring to broad renown as an outdoors pastry chef, this may 
be an area for specialization, for picking two or three of your own fa- 
vorite desserts, mastering them, and bringing them out as curtain 
closers any time you’ve got an appreciative audience. 

We suggest a range of possibilities here, all selected with an eye 
toward outdoor entertainmg and unfussy preparation. Grilled fruit 
figures big in our choices, and so do cooling creams and ices, but we 
offer many other options, from an elegant Piña Colada Flan to 
down-home Fried Oreos. Whichever you savor, you'll love the flavor 


and win the favor of your admiring guests. 
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Rainbow 
Fruit Parfaits 


Grilled fruit makes a perfect finish for an 
outdoor meal-light, easy, and flavorful. 
The grilling caramelizes the natural sugar, 
softens the texture, and releases tasty 
juices. Here we sizzle stone fruits, such as 
plums or peaches, then layer them with 
seasonal berries, kiwifruit, and vanilla yo- 
gurt or ice cream. Like most grilled fruit 
desserts, it’s guaranteed to surprise and 
delight guests. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


8 tablespoons (1 stick) unsalted butter 

2 tablespoons sugar 

1 teaspoon pure vanilla extract 

About 2 pounds soft-textured stone fruit, 
such as plums, peaches (peeled), 
nectarines, apricots, or plumcots, 
halved 

2 cups vanilla yogurt or ice cream 

1 pint strawberries, halved, or whole 
raspberries, blackberries, or 
blueberries 

z large kiwifruit, peeled and cut into bite- 
sized chunks 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Mix the butter, sugar, and vanilla extract 
together in a saucepan. Heat on the edge of 
the grill. Brush the stone fruits lightly with 
the butter mixture, reserving the rest of it. 

Grill the stone fruit uncovered for 6 to 8 
minutes, or as needed until softened with a 


y 


: 


Fired-Up Fruit 


* Fruits grill best over a medium-low to 
medium fire, generally easy to achieve on 
any kind of grill after you’ve cooked and 
eaten the main dish. 


With a gas grill, just shut down after the 
main course and fire back up to medium 
heat before dessert. If grilling over char- 
coal or wood, keep the fire hot enough 
for a second round of grilling by closing 
the cover after the entree is cooked and 
shutting down the vents almost—but not 
quite—fully. AS soon as you finish the 
main course, open the vents and cover to 
increase the heat again. If you can't get 
the fire back to the medium range, don’t 
fret. Just cook the fruit over the lower 
temperature for a little longer than sug- 
gested. Unlike meat, fish, or poultry, fruit 
is done when you Say it is. 


Do scrape the grill grate well after cook- 
ing the main course so that dessert 
doesn’t taste like burgers or onions. 


Do the prep work before the meal so that 
dessert is ready for the fire. 


Since most store-bought fruit can use a 
little boost of sweetness, it’s often a good 
idea to add a light sprinkle of white or 
brown sugar or to baste the fruit with 
honey-butter or something similar. At the 
moderate cooking temperature, the sugar 
caramelizes rather than burns on the sur- 
face. 





few brown and caramelized edges. Brush the 
fruit with the remaining butter in the last 
minute or so of grilling. 

Slice or dice the fruit into smaller pieces. 
In parfait glasses or other goblets, layer yo- 
gurt, a portion of grilled fruit, a few berries, 
and kiwifruit chunks. Repeat with yogurt and 
grilled fruit, adding more of the berries and 
kiwifruit if they will fit. 
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Sugar-Spangled 
Pineapple Spears 
and Mango Stars 


A surefire hit for the Fourth of July or any 
other summer evening. For further embel- 
lishment, add some sliced grilled starfruit 
to the star-studded treat. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


1 large fresh pineapple or one 20-ounce 
container fresh unsliced pineapple or 
pineapple spears 

z medium mangoes 

8 tablespoons (1 stick) unsalted butter 

1 tablespoon granulated sugar 

Sanding sugar (larger sugar crystals, 
sometimes called decorating sugar) 
or turbinado sugar 


If you have a whole pineapple, slice off 
the top, and if it is attractive, save it for gar- 
nishing the serving plate. Cut a small slice off 
the bottom so that it rests evenly. Cut off all of 
the pineapple skin, slicing as deeply as 
needed to remove the tiny brown eyes. Halve 
the pineapple lengthwise and then cut each 
half into long 1-inch spears. Cut away the fi- 
brous core side of each spear. 

Halve the mangoes. Stand the first mango 
vertically and, with a sharp knife, slice down 
from the top center until you feel the wide 
flat seed. Cut down around the curve of the 
seed, staying as close to it as possible. Cut 
down and around the seed on its other side. 
Repeat with the remaining mangoes. Scoop 


the mango halves out of their skins, then 
with a star cookie cutter (you'll want a metal 
one with somewhat sharp edges), cut out at 
least one star from each mango half. If 
Stamping out stars is not your thing, simply 
grill the mango slices. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

Heat the butter and granulated sugar to- 
gether in a saucepan on the edge of the grill. 
Brush the fruit lightly with the butter mix- 
ture, reserving the rest of it. 

Grill the fruit uncovered for 5 to 7 min- 
utes, or as needed until softened with a few 
brown and caramelized edges. Brush the 
fruit with the remaining butter in the last 
minute or so of grilling. Then sprinkle gener- 
ously with the sanding sugar. Arrange on a 
platter or individual dessert plates, giving 
everyone at least one pineapple spear and 
one mango star. 


Grilled Fruit with Sweet and Spicy 
Dunk Instead of, or in addition to, the sand- 
ing sugar, stir together a dunking mixture 
for the fruit. Mix 3 tablespoons sanding sugar 
or turbinado sugar and 1 tablespoon granu- 
lated sugar with about 1 teaspoon coarse salt, 
either kosher or sea salt, and %4 teaspoon 
esround dried mild to medium red chile. 
Serve along with the fruit or sprinkle it over 
if you prefer. 
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Grilled Peaches 


with Sangria Syrup 


This makes a light, festive, and fabulous 
finish for an outdoor dinner. If you’re feel- 
ing particularly decadent, plop a scoop of 
peach ice cream over the top of each por- 
tion. 


COOKING METHOD GRILLING 


Serves 6 to 8 


sangria Syrup 
1 cup fruity red wine 
One 6-ounce can orange juice 
concentrate 
2 to 3 tablespoons triple sec or other 
orange-flavored liqueur 
2 tablespoons brandy or peach- or 
apricot-flavored brandy 
1 to 2 tablespoons sugar 


2 teaspoons fresh lemon juice 


214 to 3 pounds firm but ripe peaches, 
peeled, pitted, and halved 


Combine the ingredients for the syrup, 
using the smaller amounts of triple sec and 
sugar, in a heavy saucepan. Bring the syrup 
to a boil over high heat, then reduce the heat 
to medium-low and simmer for about 5 min- 
utes. Add the remaining triple sec, sugar, or 
both if needed for a pleasantly sweet but not 
cloying syrup. Continue simmering until re- 
duced by about one-third. 

Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Brush the peaches lightly with the syrup, 
reserving the rest of it. 


Grill the peaches uncovered for 6 to 8 min- 
utes, or as needed, turning on both sides, until 
softened with a few brown and caramelized 
edges. Brush with the remaining syrup in the 
last minute or so of grilling. Divide the 
peaches among bowls and serve. 


Grilled Peaches with Basil Syrup Herbal 
flavors often go great with sweets. Replace 
the sangria syrup with a basil syrup. Com- 
bine 1 cup each of sugar and water in a 
saucepan and bring the mixture to a boil over 
medium-high heat. Simmer without stirring 


Almost Instant 
Desserts 


* Frozen grapes 


* Vibrantly orange tangerines, each placed 
alone on a dessert plate 


* Little skewers of marshmallows for every- 
one to toast 


* Gingersnaps sandwiching vanilla ice 
cream 


* A beautiful bowl of perfectly ripe pears, 
with knives for slicing 


* Blueberries or raspberries bathed in 
Grand Marnier 


* A platter of shiny apples with a chunk of 
aged Cheddar 


* Sliced peaches in a glass with sparkling 
wine poured over 


* An uneven large chunk of premium choco- 
late on a cutting board with some toasted 
walnuts or pecans 
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for 5 minutes. Remove from the heat and add 
1 packed cup fresh basil leaves. Let steep for 
30 minutes, then strain out the basil. Use in 
the saine fashion as the sangria syrup. 


Figs and 
Oranges with 
Anise Cream 


Fresh figs melt into jammy finger-licking 
morsels when heated over a grill fire. They 
partner here with flame-kissed orange 
sections, which can be squeezed over the 
figs or nibbled alongside, and a tantaliz- 
ingly fragrant cream sauce. 


COOKING METHOD | GRILLING 


Serves 6 or more 


Anise Cream 


2 teaspoons anise seeds 
1 cup whipping cream 


2 teaspoons sugar 


12 plump fresh figs, halved vertically 
2 medium oranges or blood oranges, cut 
into 6 wedges each 
About 4 tablespoons (12 stick) unsalted 
butter, melted 


Fire up the grill, bringing the temperature 
to medium heat (4 to 5 seconds with the hand 
test). 

Prepare the anise cream, placing the 
anise seeds in a small saucepan. Warm 
briefly over medium heat until fragrant and 


t 
i 


Party-Time Tip 


Instead of grilling fruit 
directly, warm it in packets on 
the grill with flavoring 
ingredients. The easiest way to 
go is to make pouches out of 
foul, layering fruit slices with 
butter or a nut oil, maybe a 
little sugar or syrup, and 
perhaps some cookie or 
graham cracker crumbs. Fruit 
can also be wrapped up in 
similar fashion in banana 
leaves, fresh or frozen, from a 
Latin or Asian market. Fresh 
leaves should be softened for 
about 30 seconds over the grill 
fire or a stove burner to be 
pliable enough to wrap the 
fruit. Warm over medium 
or medium-low heat or 
dying charcoal embers for 
a few minutes, turning 
on both sides. 





lightly toasted. Immediately pour in the 
cream, add the sugar, and simmer until re- 
duced by nearly one-half (watch it because 
the cream will bubble up rather ferociously). 
Strain and reserve the cream. 

Brush the figs and oranges lightly with 
butter and transfer the fruit to the grill. The 
figs will want to stick, so make sure the grate 
is well oiled. Grill for about 5 to 7 minutes, 
turning the figs and oranges on all sides and 
brushing again with butter. The figs are done 
when soft and oozing juice. The orange 
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wedges will get a few brown spots on the 
skin and fruit. 

Spoon a small drizzle of cream onto each 
dessert plate, then arrange figs and oranges 
over or around it and serve warm. 


Butter-Basted 
Grilled Pears 


At their best in the fall and early winter, 
pears become soft and butterscotchy 
when grilled and painted with a brown 
sugar-laced butter. To make the optional 
pecorino cheese curls, scrape over a soft- 
ened chunk of cheese with a vegetable 
peeler. 


COOKING METHOD | GRILLING 


Serves 6 to 8 


12 tablespoons (11 sticks) unsalted butter 
2 tablespoons packed brown sugar 
6 to 8 ripe medium pears, such as 
Comice, peeled, halved, and cored 


Curls of pecorino cheese, optional 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand 
test). 

On the edge of the grill, melt the butter 
with the brown sugar in a small saucepan. 

Brush the pears lightly with the butter. 
Transfer the pears to the grill cut side down. 
Grill uncovered for 4 to 5 minutes per side, 
until softened with a few caramelized edges. 
Baste with butter again when the pears are 
turned over, letting butter dribble into the 


pears’ cavities. Serve warm on plates with 
the pecorino curls if desired. 


Butter-Basted Pears with Rosemary 
Syrup Combine’ cup each sugar and water 
in a saucepan and bring the mixture to a boil 
over medium-high heat. Simmer without 
stirring for 5 minutes. Remove from the heat 
and add 9⁄4 cup packed fresh rosemary. Let 
steep for 30 minutes, then strain out the 
rosemary. Drizzle the syrup around the 
pears and serve with or without the pecorino 
cheese. A little rosemary sprig on each plate 
is nice. 


Butter-Basted Grilled Pears with Star 
Anise Add 2 bruised star anise to the butter 
before warming it, then keep it over very low 
grill heat for about 5 minutes. Steep for 
5 minutes, then strain out the star anise and 
baste the pears as described. Skip the cheese 
with this variation. 


Grill-Roasted 
Apples Stuffed 
with Almond Paste 


Apple and almond joy. Choose naturally 
chubby baking apples, like Rome Beauty 
or Cortland or some rotund Granny 
Smiths, then stuff them with sweetened 
almond paste and butter. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 
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a Supper of Sugar and Spice 


Green Chile-Scallion Dip (page 94) with sweet potato chips 


smoke-Roasted Tri-Tip Steak Sandwiches (page 164) 


Butter-sautéed corn with flecks of jalapefios 


Grill-Roasted Apples with Marzipan 





2 cups unsweetened apple cider or juice 

6 large well-shaped baking apples, such 
as Rome Beauty 

One 7-ounce package almond paste 

4 tablespoons (12 stick) unsalted butter, 
softened 


2 tablespoons packed light brown sugar 


Prepare the grill for covered grill roasting, 
creating a medium-hot fire in about half of 
the grill and leaving the other half unheated. 
In case you’re working with a gas gril] with 
3 burners, turn 2 burners to hot and leave the 
third off. If your gas grill has 2 burners, one 
in front and one in back, make the fire in the 
back portion of the grill. In a charcoal grill, 
build a medium-hot fire under one side of 
the grate and leave the other half unheated. 

Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cooking 
grate, close enough to the front that you will 
be able to read it. Don’t rely on your grill’s 
built-in lid thermometer because you want to 
measure the temperature only on the un- 
heated side. Close the grill and bring the tem- 
perature to about 375 F. (Some low-powered 


gas grills may not reach the ideal 375°F. lf you 
have waited an appropriate amount of time 
for your grill to heat fully, and the tempera- 
ture has stopped climbing, note the tempera- 
ture. For every 25 degrees under 375°F, plan 
to add at least 5 minutes to the overall cook- 
ing time of about 45 minutes.) 

Butter a baking dish large enough to hold 
the apples upright with a little space between 
them. 

Pour the cider into a saucepan and reduce 
by half over high heat. 

Scoop out the apple cores, leaving the bot- 
toms intact. In our experience, the small end 
of a melon baller works better than apple- 
coring gadgets. Scoop a hole in each apple 
just a bit wider than necessary to remove the 
core. Slice a thin ribbon of peel from around 
the top of each apple cavity, which helps 
keep the peel from splitting while roasting. 
Stand the apples in the dish. 

Combine the almond paste, butter, and 
brown sugar in a small bow! and mash with 
a fork or clean fingers until crumbly. Pack 
equal portions into each apple cavity, 
mounding it over the top a bit if necessary. 
Pour the reduced apple cider into the dish, 
drizzling some over each apple in the pro- 
cess. 
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Place the pan with the apples near the 
thermometer on the unheated portion of the 
grill and close the cover. After 25 to 30 min- 
utes, open the grill and rotate the dish a half 
turn for even cooking. Quickly spoon some of 
the liquid over the apples and close the cover 
again. Continue roasting for 15 minutes 
longer, or until the apples can be pierced 
easily with a skewer but still hold their 
shape. Serve warm in small bowls with the 
pan juices poured over them. 


Grill-Roasted Caramel Apples Eliminate 
the almond paste. Mix together the butter 
and brown sugar. Wedge 2 or 3 caramel can- 
dies into each apple, then stuff the butter and 
brown sugar mixture over the caramels. 
When the apples are done, enrich the pan 
juices with several tablespoons of cream be- 
fore pouring over them. 


Grill-Roasted Fruit 
with Almonds 


Quick, high-heat roasting of fruit concen- 
trates and caramelizes its natural sugar. 
In this case, unlike when grilling, the 
juices given off by the fruits can mix and 
mingle. A cloud of softly whipped cream 
can dress up the dish for the table. 


COOKING METHOD | COVERED GRILL 
ROASTING 


Serves 6 to 8 
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214 to 23⁄4 pounds soft-textured fruits of at 
least two kinds, such as apricots, 
plums, mangoes, peaches, figs, 
nectarines, or plumcots 

2 tablespoons‘almond or walnut oil 
4 to 6 tablespoons sugar 
14 cup slivered almonds 


Softly whipped cream, optional 


Prepare the grill for covered grill roast- 
ing, creating a medium-hot fire in about half 
of the grill and leaving the other half un- 
heated. In case you’re working with a gas 
grill with 3 burners, turn 2 burners to hot 
and leave the third off. If your gas grill has 
2 burners, one in front and one in back, 
make the fire in the back portion of the grill. 
In a charcoal grill, build a medium-hot fire 
under one side of the grate and leave the 
other half unheated. 

Place an inexpensive portable oven ther- 
mometer (available from any kitchen supply 
store) on the unheated portion of the cooking 
grate, close enough to the front of the grill so 
that you will be able to read it. Don’t rely on 
your grill’s built-in lid thermometer, because 
you want to measure the temperature only 
on the unheated side. Close the grill and 
bring the temperature to about 375°F. (Some 
low-powered gas grills may not reach the 
ideal 375° F. If you have waited an appropriate 
amount of time for your grill to heat fully, 
and the temperature has stopped climbing, 
note the temperature. For every 25 degrees 
under 375 F, plan to add several minutes to 
the overall cooking time of 12 to 15 minutes.) 

Cut the pitted fruit into manageable pieces 
or wedges. Toss it gently with the oil. Arrange 
in more or less a single layer in a medium to 
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large shallow pan or rimmed baking sheet. 
Sprinkle the sugar over the fruit. 

Place the pan with the fruit near the ther- 
mometer on the unheated portion of the grill 
and close the cover. After about 10 minutes, 
open the grill, rotate the pan a half turn for 
even cooking, and stir the almonds into the 
pan. Quickly close the grill again. Continue 
cooking for 2 to 5 minutes longer, or until the 
fruit is soft and tender but not mushy, and 
the almonds are lightly toasted. Serve warm 
with whipped cream, if you wish. 


Party-time Tip 


Flavored whipped cream 
always sounds special to 
people. All you need to do is 
add a splash of espresso, 
cocoa powder, rum, bourbon, 
or a liqueur like hazelnut- 
scented Frangelico or almond- 
based amaretto. Just avoid 
things with a high acid 
content, like lemon juice, 
which could cause the cream 
to curdle. Cream whips up 
best when very cold, and on 
hot days you may want to 
chill the bowl and beaters, too. 
Cream for desserts generally 
looks and tastes best 
when whipped to softly 
mounded peaks. 
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Grill-Roasted Fruit with Cardamom 
Sugar Flavor the sugar before sprinkling it 
over the fruit. In a small food processor, com- 
bine 42 cup sugar with 1 tablespoon green 
cardamom pods. Process for about 30 sec- 
onds, until the cardamom is finely chopped. 
Pour through a strainer and discard any car- 
damom pieces. The sugar can be used right 
away or stored airtight for at least a week be- 
fore the flavor fades. 


Topless S’Mores 


A trademark treat of the Girl Scouts, en- 
dorsed in the organization’s official hand- 
book as early as 1940, this still packs 
powerful appeal for kids and old goats 
alike. Multiply this plated open-faced ver- 
sion by the number of guests. If your 
crowd is really persnickety, pick up our 
earlier book Born to Grill (1998, Harvard 
Common Press), for recipes for home- 
made marshmallows and graham crack- 
ers for a super-duper rendition that will 
leave everyone wanting s’more. 


COOKING METHOD | GRILLING 


Serves 1 


2 large poofy marshmallows 
2 graham cracker squares 
344 ounce milk chocolate (popular-size 
Hershey Bar), dark chocolate, white 
chocolate, or chocolate mint candy, 
divided into 2 flat squares 
Fruit sauce, such as raspberry, or dark 
chocolate or caramel sauce 
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Party-Time Tip 


Create an ice cream dessert 
bar in your own backyard. 
Think first about how much 
freezer space you can devote to 
ice cream and related frozen 
treats and what shady, 
relatively cool spot you will 
have for setting up the self- 
serve buffet. Then go for it, 
buying a variety of premium 
ice creams, sorbets, and 
sherbets that you will pack 
into a tub of ice. Accompany 
the ice creams with berries, 
grilled fruit, dessert sauces or 
syrups, candied citrus peel, 
and various nuts. Don’t forget 
chocolate in the form of syrup, 
powder, shavings, and 
chocolate-covered coffee beans. 
Brownies or other cookies are 
a good addition and can be 
eaten along with the ice cream 
creations or become another 
building block in someone’s 
dessert fantasy. You have to 
have silly touches like candy 
sprinkles, gummies, confetti, 
mini-marshmallows, and 
maraschino cherries. 
Top it all off with softly 
whipped cream, plain 
and flavored. 





Fire up the grill, bringing the temperature 
to medium-low (6 seconds with the hand test). 

Thread the marshmallows on a skewer, a 
long clean stick, or a long fork. Place the gra- 
ham crackers on the grate over medium-low 
heat. Hold the marshmallows a couple of 
inches above the grate and toast the marsh- 
mallows on all sides for several minutes until 
very soft and golden. 

While the marshmallows toast, turn the 
graham crackers, placing a chocolate square 
on each, and continue heating until the 
marshmallows are ready. Top each softened 
chocolate square with a gooey marshmallow 
and arrange on a plate with a squiggle of fruit 
sauce over or around the s’mores. Eat right 
away, with fingers or forks. 


Grill-Toasted Dessert Bruschetta Toast 
thin buttered baguette slices on the grill in- 
stead of graham crackers. Lose the marsh- 
mallows. Finish off with chocolate squares, 
honey, and thinly sliced soft-textured fruit, or 
honey and a soft cheese like mascarpone, 
cream cheese, or fresh goat cheese. Serve 
open-faced, like the s’mores. 


Grilled Banana 
Split with Dark 
Chocolate Sauce 


Bananas become soft and mellow when 
grilled, in a way that tempts people (like 
us) who don’t normally eat them. As you 
might expect, this makes a hefty dessert. 
For children and light eaters, we usually 
serve half portions, slicing the bananas 
into chunks. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


COOKING METHOD | GRILLING 


Serves 6 or more 





2 cup half-and-half 
1⁄4 cup light corn syrup 
4 tablespoons (' stick) unsalted 
butter 
6 medium bananas 
4 ounces bittersweet dark chocolate, 
chopped 
2 scoops ice cream per diner, 2 
different flavors such as vanilla, 
chocolate, mocha, butter pecan, 
or banana 
Chopped peanuts, pecans, or walnuts or 
sliced almonds, optional 
Softly whipped cream 


Stoplight-bright maraschino cherries 


Combine the half-and-half and corn syrup 
in a heavy medium saucepan. Bring to a full 
rolling boil over high heat, stirring occasion- 
ally. Immediately remove from the heat and 
stir in the butter. Reserve at room tempera- 
ture. 


Fire up the grill, bringing the temperature 
to medium (4 to 5 seconds with the hand test). 

Just before grilling, slice the bananas, still 
in their skins, in half lengthwise. 

Transfer the bananas cut side down to a 
well-oiled grate. Grill the bananas uncovered 
for 3 to 4 minutes. Turn the bananas skin side 
down, brush their cut surfaces with just 
enough half-and-half-butter mixture to coat, 
and grill for 2 to 3 additional minutes, until 
soft and lightly colored. 

Remove the bananas from their skins. If 
you have long banana-split dishes, leave the 
banana halves whole and place two side by 
side in each dish. For most other dishes, 
you'll want to cut the bananas into chunks 
and divide them among bowls. 

Return the half-and-half-butter mixture 
to medium-low heat and stir in the chocolate. 
Remove from the heat and stir until the 
chocolate has melted into a sauce. 

Mound ice cream over the bananas, then 
spoon on portions of the chocolate sauce. 
Scatter with nuts if you wish, then add 
whipped cream and top each with a cherry 
or two. Serve and enjoy right away. 
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an Ice Cream Dream Dessert Party 


Grilled Banana Split with Dark Chocolate Sauce 


White Chocolate Custard Ice Cream (page 514) or Spice Route Ice 


Cream (page 514) 


Rhubarb-Berry lce (page 516) or Tequila-Grapefruit Sorbet (page 516) 


Paletas (page 512) 


Grand Fruit Salad (page 485) or fresh berries 


Brownies and other bar cookies 
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Paletas 


The vibrant Mexican version of Popsicles, 
paletas are much fruitier than their Ameri- 
can counterparts. Invest in a set or two of 
inexpensive frozen Popsicle molds from a 
local kitchenware store or cookware de- 
partment, and you'll have the makings for 
a summer’s worth of cooling treats. Look 
for molds with their own handles or get 
Popsicle sticks separately. Whether your 
guests are six or sixty, they'll break into 
toothy grins when you present these fa- 
vorites, made all the better with combina- 
tions of fruit. The pops will keep their full 
flavor for at least several days. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 


Wh pint strawberries or 1 heaping cup ripe 
cantaloupe or honeydew melon 
chunks 

1 to 2 teaspoons sugar 

About 14 cups fruit nectar or juice, such 
as guava, Mango, papaya, or peach, 
in a color contrasting with the berries 
or melon 


1 tablespoon fresh lime juice 


Puree the strawberries with the sugar in a 
blender or food processor. Reserve. 

Mix the fruit nectar with the lime juice. 
Using half of the fruit nectar, pour an equal 
amount into each mold. Tap the molds on the 
counter to eliminate any air pockets. Cover 
with the little lids that come with most 
molds. Insert sticks into the openings in the 
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lids, unless the lids actually form their own 
handles. Freeze until lightly set, probably at 
least 30 minutes. Spoon the strawberry puree 
over the fruit nectar, distributing it among all 
the molds. Again tap the bottom of the mold 
and return to the freezer until lightly set, 
probably at least 30 minutes more. Then top 
with the remaining fruit nectar, dividing it 
among the pops. Tap the bottom of the mold 
once more and freeze again until firmly set, 
at least 1 hour more. 

To unmold, gently squeeze the bottom or 
sides of each pop with one hand while pulling 
on the handle with your other. If they don’t 
come out easily, dunk the mold for just a sec- 
ond in hot water and try again. Serve immedi- 
ately with paper napkins. Alternately stand up 
in one or more deep bowls surrounded by ice, 
so that guests can help themselves. 


Paletas, Simpler and Faster Just use a 
single pureed fruit, nectar, or juice to fill the 
molds so that the pops have to go into the 
freezer only once. 


Ice Crema 


Vanilla scents this slightly unusual ice 
cream, churned up from Mexican crema or 
French creme fraiche, so that a welcome 
bit of tang balances its sweetness. We 
like ice crema scattered with tiny wild 
blueberries during their short season, but 
it’s lovely on its own or topped with other 
fruit or store-bought dulce de leche sauce. 
Try it, too, in root beer floats, which make 
a fine postbarbecue dessert. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 or more 





2 cups crema or créme fraiche, chilled 
2 cups half-and-half, chilled 

1 cup sugar 

1 tablespoon fresh lemon juice 


2 teaspoons pure vanilla extract 


Combine the ingredients in a blender un- 
til the sugar has dissolved. 

Pour the mixture into an ice cream maker 
and churn according to the manufacturer’s di- 
rections. After churning, freeze until shortly 
before serving time. Ideally, transfer from the 
freezer to the refrigerator about 30 minutes 
before serving. Scoop into bowls and serve 
right away. 


Lighter, Tangier Ice Crema Substitute 
buttermilk for the half-and-half. Use only 
fresh buttermilk, rather than the powdered 
buttermilk that works well in many other cir- 
cumstances. 


Strawberry Ice Crema Remove the white 
cottony centers from a generous pint of straw- 
berries. Chop them coarsely (we like to use a 
pastry blender for this) and stir together in a 
bowl with 2 extra tablespoons sugar. Pour 
into the ice cream maker with the chilled ice 
crema mixture and churn as recommended. 
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Party-Time Tip 


Create a Latino ice cream 
float bar. Use sodas like 
Peñafieľs, Jarritos, or Goya, 
always available in Latino 
markets and in a growing 
number of supermarkets 
nationwide. Pick flavors like 
tamarind, coconut, and 
tropical fruits, then chill in a 
big tub of ice along with 
containers of ice cream, sorbet, 
and sherbet. In tall glasses, 
serve up people’s choices or 
provide scoops for guests to 
help themselves. Place a big 
ball of ice cream in a glass, 
then top with bubbly soda 
and add a straw (the elbow 
straws that bend are good for 
this) and a long-handled 
iced-tea spoon. 


Vinegar in 
Sorbet? 


Like a touch of lemon or lime juice, 
the acid in vinegar can help heighten 


the sweet tones of other fruit and 
help balance the addition of sugar. 
Balsamic vinegar has a touch of 
sweetness itself and on its home turf 
is often poured over berries. 
Here it also deepens the color 
of the ice a bit. 
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White Chocolate 
Custard Ice Cream 


A custard ice cream has a cooked egg 
base, for added richness and silkiness, 
characteristics enhanced by white choco- 
late. This is great topped with juicy fresh 
fruit or shavings of dark chocolate but is 
also wonderful scooped over or into 
meringue shells for a white-on-white 
treat. 





COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 or more 


4 large egg yolks 
1⁄4 cup sugar 
144. cups whole milk 
1 cup half-and-half 
14 teaspoon pure vanilla extract 
8 ounces white chocolate, finely 
chopped 
2 ounces white chocolate, coarsely 
chopped, optional 


Whisk the egg yolks and sugar together in 
a large heavy saucepan until the yellow color 
has lightened. Pour in the milk, half-and-half, 
and vanilla and cook slowly over medium- 
low heat. Stir nearly continually but gently 
until the mixture starts to give the slightest 
resistance to stirring and coats the spoon or 
whisk thinly, about 15 minutes. Don’t let the 
custard boil or it will curdle; reduce the heat 
if needed. 

Just as the mixture thickens, stir in the 
finely chopped white chocolate and continue 
to whisk until it has melted into the custard, 
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then quickly remove from the heat. Cool 
briefly at room temperature, stirring a few 
times to release some of the steam, then 
cover and refrigerate until chilled. 

Pour the mixture into an ice cream maker, 
add the coarsely chopped white chocolate if 
you're using it, and churn according to the 
manufacturer’s directions. After churning, 
freeze until shortly before serving time. Ide- 
ally, transfer from the freezer to the refrigera- 
tor about 30 minutes before serving. Scoop 
into bowls and serve right away. 


Spice Route 
Ice Cream 


With sugar and spice, and cream and ice, 
it’s got to be nice. 


COOKING METHOD INDOOR KITCHEN 
PREPARATION 


Serves 6 or more 





Z large egg yolks 
34, cup sugar 
2 cups half-and-half 
1 cup whipping cream 
1 tablespoon pure vanilla extract 
Three 53-inch cinnamon sticks 
11⁄2 teaspoon ground cinnamon 
12 teaspoon freshly grated nutmeg 


8 to 12 whole cloves 





Whisk the egg yolks and sugar together in 
a large heavy saucepan until the yellow color 
has lightened. Add the remaining ingredi- 
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They'll All Scream for “Your” Ice Cream 


Whip up original frozen desserts with store-bought ice cream or sorbet. 


Here are a few ideas to get you started. Just avoid anything that would turn into 
a jawbreaker once frozen, like gummy candies. Let the ice cream or sorbet sit in 
the refrigerator or at room temperature long enough to soften, then stir in 
a generous amount of your ingredients and refreeze for at least 1 hour. 


* Toffee Ice Cream. Stir chopped Heath Bars 
or other chocolate-covered toffee into coffee 
or chocolate ice cream or mix toffee-covered 
peanuts into butter-pecan ice cream. 


* Strawberry Daiquiri Sorbet. Mix some light 
rum into strawberry sorbet and top with a 
plump fresh strawberry. 


* S'mores Ice Cream. Mix some finely 
chopped milk chocolate, mini-marshmallows 
or marshmallow cream, and tiny shaped gra- 
ham crackers (like teddy bears) into dark 
chocolate ice cream. Don't use crumbled reg- 
ular graham crackers, because they get too 
Soggy. 


* Praline Ice Cream. Stir chunked New Or- 
leans~style praline candies and small pieces 
of toasted pecans into vanilla ice cream. 








ents and cook slowly over medium heat. Stir 
nearly continually but gently until the mix- 
ture starts to give the slightest resistance to 
stirring and coats the spoon or whisk thinly, 
about 15 minutes. Don’t let the custard boil or 
it will curdle; reduce the heat if needed. 
When ready, strain the custard. Let it cool 
briefly at room temperature, stirring a few 
times to release some of the steam, then 
cover and refrigerate until chilled. 

Pour the mixture into an ice cream maker 
and churn according to the manufacturer’s 
directions. After churning, freeze until shortly 
before serving time. Ideally, transfer from 
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* Sweet Ginger Ice Cream. Chop lots of can- 
died crystallized ginger and mix it into vanilla 
ice cream. 


* Lemon-cello Sorbet. Stir Italian limoncello 
liqueur and lemon zest into lemon sorbet. 


* Dark Chocolate-Coconut Sorbet. Chop up 
Mounds candy bars and stir into coconut sor- 
bet for double the coconut whammy and 
deep chocolate flavor. 


* Sorbet Crown with Berries. Using an oiled 
circular mold, alternately spoon in lemon sor- 
bet or vanilla ice cream, then raspberry, straw- 
berry, boysenberry, or cassis sorbet. Leave 
the edges where each scoop begins and 
ends rough, then pack down from the top and 
refreeze. Turn out the colorful sorbet circle 
and mound up the center with fresh berries. 








the freezer to the refrigerator about 30 min- 
utes before serving. Scoop into bowls and 
serve right away. 


Egg Nog Ice Cream Add 3 more egg yolks 
to the ice cream, leave out the cloves, and 
when the custard comes off the stove, mix in 
2 tablespoons dark rum or brandy. 
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Rhubarb-Berry Ice 


We love to serve this in the spring when 
cherry-red stalks of rhubarb pop up at lo- 
cal markets, but it’s also good with frozen 
fruit. Even people who love rhubarb may 
have difficulty identifying it, because it’s 
not commonly included in sorbetlike ices. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


1 cup sugar 
4 generous cups (about 11⁄4 pounds) 
1-inch very red rhubarb pieces 
fy pint raspberries or strawberries, cottony 
white centers removed 


2 to 3 teaspoons balsamic vinegar 


Pour the sugar into a medium saucepan, 
then add 1 quart warm water. Bring to a boil 
over high heat, stirring occasionally to melt 
the sugar. Add the rhubarb and berries, then 
return to a boil. Reduce the heat until the 
mixture is at a very low simmer and cook 
until the rhubarb has fallen apart, about 10 
minutes. Stir in just enough vinegar to 
heighten the tang. Let the mixture cool to 
room temperature, then refrigerate for at 
least 4 hours or up to overnight. 

Strain the rhubarb-berry mixture, push- 
ing it through a strainer with the back of a 
wooden spoon. Don’t press hard enough to 
push through the pulp and any seeds, but try 
to get as much syrupy liquid as possible. Ex- 
pect that quite a bit of pulp will be left to dis- 
card. 
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Pour the syrupy liquid into an ice cream 
maker and churn according to the manufac- 
turer’s directions. After churning, freeze until 
shortly before serving time. Ideally, transfer 
from the freezer to the refrigerator about 30 
minutes before serving. Scoop into bowls 
and serve right away. 


Tequila-Grapefruit 
sorbet 


One of the best reasons to make your 
own sorbet or ice cream is to create flavor 
combinations you won't find at the local 
Stop & Shop. This perfectly rosy example 
provides a little kick that sneaks up after 
the citrus cools your tongue. 


COOKING METHOD INDOOR KITCHEN 
PREPARATION 


Makes about 1 quart 


1 cup sugar 

3 cups fresh red or pink grapefruit juice 

1 tablespoon pomegranate juice or 
grenadine 


1⁄4 cup tequila, preferably silver 


Stir the sugar with 1 cup hot water in a 
medium saucepan over medium heat. Bring 
to a boil, stirring occasionally. Remove from 
the heat and let cool. 

Mix both juices and the tequila together 
in a bowl. Add 144 cups of the sugar syrup, 
then taste. Add more syrup as needed if the 
flavor is too tangy, but don’t let the syrup 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Party-Time Tip 


We sometimes serve mini- 
desserts of this sorbet 
following tapas, spooning it 
into our collection of Mexican 
tequila cups or Italian 
limoncello cups. Shot glasses 
work as well. 





overwhelm the fruit flavor. Refrigerate until 
chilled, then pour into an ice cream maker 
and churn according to the manufacturer’s di- 
rections. After churning, freeze until shortly 
before serving time. Ideally, transfer from the 
freezer to the refrigerator about 30 minutes 
before serving. Scoop into bowls and serve 
right away. The flavor is best within the first 
couple of days. 


Berries with 
Champagne Syrup 


Sparkly transparent and a little quivery, 
this makes a delightful light wrap for any 
summery evening. A bit of gelatin adds 
body to the syrup, but you won’t mistake 
the result for your mother’s Jell-O. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 6 to 8 


One 750-milliliter bottle moderate-quality 
Champagne or other sparkling wine 
1'4 tablespoons unflavored gelatin 
3 to 4 tablespoons sugar 


About 1! pints fresh raspberries 


Pour 1 cup of the Champagne into a small 
bowl and sprinkle the gelatin over it. Let sit 
undisturbed for about 5 minutes. Meanwhile, 
pour the remaining Champagne into a 
medium saucepan and add the sugar. Warm 
over medium heat, stirring occasionally, un- 
til the sugar dissolves. Remove from the heat 
and whisk in the gelatin-Champagne mix- 
ture until dissolved. 

Place the raspberries into goblets or 
wineglasses or dessert bowls. With a liquid 
measuring cup or small ladle, spoon the 
Champagne syrup and pour it equally over 
the berries. Refrigerate for at least 2 hours 
and up to a day. The syrup should be some- 
what jellied and lightly set, not rubbery. Serve 
cold. 


Berries with Champagne If you’re rushed, 
or the only bottle of sparkling wine in the 
house is too fine to sweeten and cook, simply 
spoon the berries into the goblets or Cham- 
pagne flutes and pour the Champagne over 
the fruit. Serve with long-handled iced-tea 
spoons for eating the fruit and sip the Cham- 
pagne. 
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Fried Oreos 


This seriously tasty notion sprouted origi- 
nally at state fair food booths, which 
abound in hot oil and servers made a bit 
crazy by the sun. It became a favorite on 
the competitive barbecue circuit, where 
constant clouds of smoke only intensify 
the effect of the sun on the brain. When 
you and your friends are whacked out in a 
similar way, this is a sure cure. Bet you 
can’t eat just one. 


COOKING METHOD | BIG-POT FRYING 


Serves a bunch 


One 14-ounce package Original Oreos 
(36 cookies) or another Oreo variety 
if you wish 
Peanut oil or vegetable oil for deep-frying 
2 cups all-purpose baking mix, like 
Bisquick, or buttermilk pancake mix 
11⁄4 cups ice water 


Confectioners’ sugar 


Freeze the Oreos in the package for at 
least 2 hours or as long as you like. 

Pour at least 4, inches of oil into a large 
sturdy pot suitable for deep-frying. Place the 
frozen cookies, now out of the package, on a 
baking sheet near your frying pot. Just before 
you are ready to serve the cookies, heat the 
oil to 350° F. 

While the oil heats, mix the batter. Whisk 
the baking mix and ice water together in a 
large bowl until smooth but without over- 
working the batter. 

Dip the cookies, one at a time (or a few at 
a time once you get the hang of it), into the 
batter and slip into the oil one at a time. Cook 
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for 1 to 2 minutes, turning and dunking as 
needed with tongs, until golden brown. Re- 
move with tongs, dust immediately with con- 
fectioners’ sugar, and serve. Those little 
lightweight cardboard boats for burgers and 
fries are good for serving. Eat right away, be- 
ing careful of the molten center. 


Frying Stars 


The current rage among extreme 
backyard cooks is to fry anything that 
can be found in the fridge or pantry. 
Corn dogs, blooming onions, fried 
corn, and fried dill pickles are too 
commonplace to satisfy the pioneers 
of the craze, who have moved on to 
dessert in a big way. We’re not 
talking churros and funnel cakes, but 
batter-dipped cheesecake, Twinkies, 
marshmallows, moon pies, and candy 
bars. State and county fair booths 
provided the original inspiration for 
this home-cooking phenomenon. The 
State Fair of Texas, where Bill had his 
first fried corn dog in the 1950s, leads 
the way in many respects. Shirley 
London, at Happy’s on the Midway, 
fries candy bars and Oreos and has 
even been featured with the cookies 
on CBS’s The Early Show. Shirley 
thinks frozen Reese’s peanut butter 
cups come out fantastic fried with the 
same batter but says they’re too 
messy to sell at the fair. 
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Gingered Topping 
Peach Crisp 12 store-bought gingersnaps 


Crunchy and warm from the oven, crisps 1 cup oats (not the quick-cooking 
rank near the top of our favorite fruit variety) 

desserts. This gingered version shines 3⁄4 cup chopped pecans 

with peaches, one of summer’s most lus- 2 cup packed light brown sugar 
cious fruits. Use gingersnaps of average ' teaspoon salt 

size, usually wafer thin and about 1% 12 tablespoons qa sticks) unsalted 
inches in diameter. This is an ideal soul butter, chilled, cut into 12 chunks 


mate for Spice Route Ice Cream. 


Spice Route Ice Cream (page 514), optional 
COOKING METHOD | INDOOR KITCHEN 


PREPARATION 

Preheat the oven to 375 °F. Butter a 9 x 13- 

Serves 8 or more inch baking dish. 
Prepare the filling, mixing the peaches 
Pilling with the lemon juice in a large bowl. Stir in 
342 pounds ripe peaches, peeled, pitted, the remaining filling ingredients and pour 

and sliced out into the baking dish. 

2 tablespoons fresh lemon juice Prepare the topping, combining the gin- 
15 cup packed light brown sugar gersnaps, oats, pecans, brown sugar, and salt 


14 cup granulated sugar in a food processor. Add the butter and pulse 


z tablespoons chopped candied until the mixture becomes a crumbly meal. 


crystallized ginger Spoon over the peach filling evenly, packing 


. a 
2 store-bought gingersnaps, E noe ane Patel mane the Iaa or $ 
crumbled o 45 minutes, until the topping is crunchy an 


the peaches very tender. Serve warm, with 
Pinch of salt 


scoops of ice cream on the side if you wish. 


ee een eee Ne eee mee ae I eT ee garan igni antan s aaan AA ASLA, aseene onanera g'e andan saevi 


a ‘Just Because We Want To” Barbecue 


Simple Trout Spread (page 117) with crackers 


Lone Star Barbecued Brisket (page 382) 
Saucy Barbecued Ribs (page 309) 
Soulful KC-Style Baked Beans (page 494) 


Thick tomato slices, layered with onion slices and topped with 


ball 


Tabasco Vinaigrette (page 64) or green goddess or ranch dressing 


Pina Colada Flan 
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Pina Colada Flan 


Low, slow cooking results here in a 
dessert so dense it might remind you of a 
cross between flan and cheesecake. A ter- 
rific time-saver in a last-minute party rush, 
it’s best made ahead, up to a day in ad- 
vance. We think individual ramekins of 
the flan are nice, but if you’re not sure of 
the number of people coming to dinner, 
make one large dramatic flan instead. If 
you like, embellish the plates further with 
some grilled pineapple spears and serve 
with shots of premium rum añejo. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 8 or more 


Caramel Topping 


14 cup plus 2 tablespoons sugar 


Custard 
One 14-ounce can sweetened condensed 
milk 
One 8-ounce can cream of coconut (not 
coconut milk) 
1% cup unsweetened pineapple juice 
z ounces cream cheese, softened 
6 large eggs 
z tablespoons light rum 


1 teaspoon pure vanilla extract 


Large fresh coconut shreds, toasted in a 
dry skillet 





Preheat the oven to 300°F. Set 8 individual 
custard cups or a 2-quart soufflé dish in a 
larger shallow pan for a water bath. 
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Prepare the caramel, spooning the sugar 
into a heavy small to medium saucepan. 
Cook over low heat, watching as the sugar 
melts into a golden brown syrup. There is no 
need to stir unless the sugar is melting un- 
evenly. When thé syrup turns rich medium 
brown, immediately pour about 2 teaspoons 
of caramel into each custard cup or pour all 
of it into the soufflé dish. The caramel will 
harden within seconds. Tip as needed to dis- 
tribute the caramel more or less evenly. Let 
cool. 

Prepare the custard, combining the ingre- 
dients in a blender. Pour the mixture into a 
heavy saucepan and, over medium-low heat, 
warm the custard to lukewarm. When heated 
throughout, pour the custard into the cups. 
Add warm water to the pan, enough to cover 
the bottom third of the cups. Bake for 60 to 75 
minutes for ramekins and 75 to 90 minutes for 
one large flan, or until the custard has no 
more jiggle in the center and is golden ali 
over. Let the flan cool in the water bath on a 
baking rack for about 20 minutes. Remove the 
flan from the water bath, cover, and refriger- 
ate for at least 4 hours and up to 24 hours. 

Shortly before serving, unmold the flan 
by running a knife between the custard and 
the cups. Cover with a plate and invert 
quickly, giving the flan a good shake to help 
it drop to the plate. Sprinkle with coconut 
and serve. 


Flan For a more traditional flan custard, re- 
place the cream of coconut and pineapple 
juice with 142 cups half-and-half. The result 
will be denser and even creamier. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Praline Bars 


We modified our favorite pecan pie filling 

to taste more like our favorite New Or- | 
leans candy. It’s poured over a shortbread 
crust requiring no rolling out or other fid- 
dling. Simply press it into the pan, where 
it won’t remain long after the bars are 
cooked. | 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION | 


Serves 10 


Shortbread Crust 
1, pound (2 sticks) unsalted butter, cut 
into about 8 chunks, softened 
2 large egg yolks 
1 cup sugar 
2 cups all-purpose flour | 
1 teaspoon baking powder 


1/4 teaspoon salt 


Filling 
1 cup packed light brown sugar 
15 cup light corn syrup 
1⁄5 cup molasses 
4 tablespoons (1 stick) unsalted butter 
1 teaspoon salt 
142 teaspoons pure vanilla extract 
4 eggs 
12 cup half-and-half 


2 heaping cups chunky pecan pieces 





Grease a g X 13-inch baking dish. 
Prepare the crust. Pulse the butter a dozen 
or so times in a food processor, until it fluffs 


up a bit and turns a couple of shades lighter 
in color. Add the egg yolks and sugar and 
process until the sugar disappears. Stop the 
processor to scrape down the sides if needed. 

Stir the flour, baking powder, and salt to- 
gether and pour over the butter mixture. 
Pulse to combine until the dough just holds 
together. Do not overwork. 

Dump the mixture into the baking dish 
and pat lightly into an even layer. 

Preheat the oven to 375 F. Form a drip pan 
by turning up the sides of a large piece of foil 
and place it on the lower shelf of the oven. 

Prepare the filling, first combining the 
brown sugar, corn syrup, molasses, butter, 
and salt in a large heavy saucepan. Bring to a 
boil over high heat and leave at a rolling boil 
for exactly 1 minute, stirring constantly. Re- 
move the pan from the heat, stir in the 
vanilla, and let the mixture cool to warm 
room temperature. 

Whisk the eggs with the half-and-half, 
then whisk into the cooled syrup mixture. 
Stir in the pecan pieces. Pour the filling over 
the crust. 

Bake for 10 minutes, then reduce the oven 
temperature to 350°F. Cook for 28 to 32 min- 
utes longer, until a toothpick inserted in the 
center comes out almost clean. Let the bars sit 
for at least 1 hour before slicing and serving. 
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Passion Fruit 
Squares 


Made like lemon squares but with pas- 
sion fruit, these have a more fragrant and 
exotic appeal. For another tropical twist, 
replace the passion fruit puree with guava 
puree. You can often find the purees in 
fresh or frozen form at gourmet stores 
and Latino markets. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes about 2 dozen squares, serving 12 


Crust 
142 cups ail-purpose flour, preferably 
unbleached 
1/4 cup plus 2 tablespoons sugar 
1⁄4 teaspoon salt 
12 tablespoons (11⁄2 sticks) unsalted 
butter, cut into at least a dozen 
pieces, chilled 


Passion Fruit Filling 
4 large eggs 
115 cups sugar 
14 cup all-purpose flour, preferably 
unbleached 
Pinch of salt 
11⁄4 cups passion fruit puree, fresh or 
thawed frozen 


1 tablespoon fresh lemon juice 


Confectioners’ sugar 





Preheat the oven to 350°F. Butter a 9 x 13- 
inch baking dish. 
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Prepare the crust, first combining the 
flour, sugar, and salt in a food processor. 
Pulse to combine. Scatter the butter over the 
dry ingredients, then pulse as necessary to 
form a coarse meal. Using your fingers, press 
the crust flat into the prepared dish. Bake the 
crust for 20 to 22 minutes, until set and lightly 
golden. 

Meanwhile, prepare the filling. Rinse out 
the food processor and break the eggs into it. 
Pulse several times, until lightly blended. 
Dump in the sugar and process for about 30 
seconds, until the sugar has mostly dissolved 
into the eggs. Add half of the flour and pulse 
briefly, until it disappears, then repeat with 
the remaining flour and salt. Pour in the pas- 
sion fruit puree and lemon juice and process 
for 10 to 20 seconds, until well blended. 

When the crust is done, give the filling 
another good whir, then pour the filling 
over the hot crust. Reduce the oven temper- 
ature to 325°F and return the pan to the 
oven. Bake for 16 to 20 more minutes, until 
the filling is nearly firm at its center. There 
should still be a touch of a wiggle when you 
move the dish. 

Transfer the pan to a baking rack and let it 
cool. Cut into 2-inch squares or rectangles or 
in another shape or size if you wish. Wipe the 
knife as needed to assure clean cuts. Just be- 
fore serving, plate the squares and with a fine 
mesh strainer sprinkle with confectioners’ 
sugar. 


the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Peanut Butter- 
Chocolate 
Pudding Parfaits 


Like Bogart and Bacall, a touch salty, a 
touch sweet, and altogether seductive. 


COOKING METHOD INDOOR KITCHEN 
PREPARATION 


Serves 6 


Peanut Butter Mixture 
3⁄4 cup peanut butter (not a natural 
variety) 
3 ounces cream cheese, softened 
2 tablespoons whipping cream or half- 
and-half 
1 teaspoon pure vanilla extract 


1/4 cup confectioners’ sugar 


Chocolate Pudding 
3 large eggs 
1 large egg yolk 
212 cups half-and-half 
1 teaspoon pure vanilla extract 
34 cup confectioners’ sugar 
1/4 cup plus 2 tablespoons unsweetened 
cocoa powder 


g teaspoon salt 


Chopped peanuts, toasted 
Softly whipped cream 





With a mixer, whip together the ingredi- 
ents for the peanut butter mixture in a bowl 
and reserve. 

With a whisk (preferably a flat one), mix 


the eggs, yolk, half-and-half, and vanilla to- 
gether in a medium bowl. Combine the con- 
fectioners’ sugar, cocoa, and salt in a 
medium saucepan. Put the pan on the stove 
over medium-low heat and whisk the egg 
mixture into the pan. Continue whisking un- 
til the pudding thickens enough to coat the 
whisk, about 10 minutes. Don’t let the mix- 
ture come to a boil, although a few breaking 
bubbles around the rim are all right as long 
as you keep whisking. 

Spoon the warm chocolate pudding into 
glasses. Using half of the pudding, spoon 
equal amounts into the bottom of each glass 
(see tip above). Next spoon on a layer of 
peanut butter mixture. Divided among the 
glasses, there will be a generous couple of ta- 


blespoons for each. Nudge it toward the sides 


Party-Time Tip 


Because of their richness, these 
parfaits work best in glasses 
smaller than the traditional 
ice cream parfait size. We like 

them in simple 8-ounce 
tumblers, of either clear or 
lightly tinted glass. We use 
some value-priced Spanish 
tumblers that also work fine 
for gazpacho or even their 
original purpose, drinking. 
With a tall, bright candle 
perched on one, our latest 
batch of the parfaits became 
the sixtieth-birthday dessert 
for a chocoholic friend. 
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so that it will show through the glass, but 
don’t worry about getting it even. If you like a 
lot of crunch, sprinkle a layer of chopped 
peanuts over the peanut butter. Spoon equal 
portions of the remaining pudding over the 
peanut butter or peanut layer. Wipe any drips 
and refrigerate for at least 1 hour and up to 
8. The pudding will form a dark chocolate 
skin on top, which will be covered. 

Shortly before serving, sprinkle more 
peanuts over the pudding, a few or a lot, as 
you wish, and top with a healthy spoonful of 
whipped cream. Serve chilled, with long 
spoons. 


Cherry Jam and 
Almond Cream 
Turnover Tart 


We weren’t sure what to call this besides 
delicious. It’s something like an American 
cherry pie, something like a French fruit 
tart, and something like a turnover with- 
out all the fiddling. Starting with premade 
puff pastry and jam means you can as- 
semble the dessert pretty quickly, much 
faster than its scrumptiousness suggests. 
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Golden brown and sugar spangied, it goes 
equally well at a fancy meal or a Fourth of 
July picnic. 


COOKING keia INDOOR KITCHEN 
PREPARATION 


Serves up to 12 


Almond Cream 

5 tablespoons unsalted butter, softened 

One 7-ounce package almond paste, 
crumbled 

2 tablespoons sugar 

2 tablespoons all-purpose flour, preferably 
unbleached 


2 large eggs, at room temperature 


One 16-ounce jar sour cherry jam or 
preserves 

1 tablespoon brandy or Armagnac, 
optional 

One 16- to 17-ounce package puff pastry, 
thawed if frozen 

1 tablespoon unsalted butter, melted 

Sanding sugar (larger sugar crystals, 
sometimes called decorating sugar) 
or granulated sugar 


Toasted sliced almonds, optional 





a Bastille Day Supper, July 14 


Salmon-Caviar Dip (page 95) 


Butter lettuce salad with tarragon vinaigrette 


Grilled Hanger Steak with Rich Mayonnaise (page 374) 


Grilled Home Fries (page 430) 


Cherry Jam and Almond Cream Turnover Tart 





the BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


Prepare the almond cream. Beat the but- 
ter, almond paste, and sugar together in a 
bowl with a mixer or wooden spoon. Add the 
flour and eggs and beat until smooth and a 
bit fluffy. (The almond cream can be made 
ahead and refrigerated for a day or two.) 

Preheat the oven to 425°F. 

Warm the jam enough so that it is easy to 
spread, either in a small saucepan over 
medium-low heat or in a bowl in the micro- 
wave. Stir in the brandy or a tablespoon of 
warm water instead. 

If the pastry is in one sheet, divide it into 
2 equal rectangles. One at a time, roll out the 
pastry sheets on a floured surface to just fit 
an ungreased 8 x 10-inch or a g x 11-inch bak- 
ing dish. 

Arrange the first pastry sheet in the dish. 
Spread the almond cream over the pastry. 
Spread the jam over the almond cream. Place 
the second pastry sheet over the jam. With a 
small sharp knife, score the top puff pastry, 
about halfway through, into the number of 
pieces (squares or triangles) you would like 
to make. Brush the top with the melted but- 
ter, avoiding the scoring and the very edges, 
where it could keep the pastry from rising. 
Sprinkle the top rather liberally with sanding 
sugar. 

Bake for 10 minutes, then lower the heat 
to 375 F and continue baking for 15 to 18 min- 
utes, until the top crust is a deep golden 
brown and puffed. Cool for at least 30 min- 
utes before slicing into pieces. Sprinkle a lit- 
tle more sugar over each plate, add a few 
almonds if you like, and serve. 


Heath Bar Cake 


In numerous barbecue joints, the only 
dessert offered is a peanut patty or candy 
bar in a case by the cash register. We 
take one of those favorite candy bars and 
put it in this simple buttermilk cake bat- 
ter for a crunchy toffee- and chocolate- 
filled down-home delight. The candy, half 
melted and gooey, tastes quite a bit better 
to us this way than simply unwrapped and 
chomped. We prepare this as a sheet 
cake, perfect for picnics, pot lucks, and 
any backyard feast. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Serves 12 


1 tablespoon unsweetened cocoa 
powder, or more to taste 
Seven 1.4-ounce Heath Bars or other 
chocolate-covered toffee candy bars 
2 cups sifted all-purpose flour 
11⁄4 teaspoons baking soda 
14 teaspoon salt 
8 tablespoons (1 stick) unsalted butter, 
softened 
1 cup packed light brown sugar 
Ih cup granulated sugar 
1 teaspoon pure vanilla extract 
2 large eggs, lightly beaten, at room 
temperature 
142 cups buttermilk, at room temperature 


WA cup chopped pecans or walnuts 


Preheat the oven to 325°F, placing one of 


the racks in the lower third of the oven. 
Grease a 9 x 13-inch baking pan or spray with 
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Supper after Kayaking, Rafting, or Canoeing 


Toasted Onion Dip (page 93) with chips 


-= Burgers with Zesty Tomato-Olive Relish (page 150) 


Sautéed green beans 


Heath Bar Cake 


Iced Mint-Green Tea (page 82) 





oiul-and-flour baking spray. Sprinkle with the 
cocoa, dumping out any that doesn’t adhere 
to the pan. 

Chop the candy bars coarsely. You want 
pieces about twice as chunky as chocolate 
chips and more irregular. Scoop the candy 
bar chunks into a shallow bowl and stash in 
the freezer until you need them. 

Whisk the flour, baking soda, and salt to- 
gether in a small bowl. 

With an electric mixer at high speed, 
cream the butter, brown sugar, and granu- 
lated sugar together until light and fluffy, 
about 5 minutes. Reduce the mixer speed to 
medium and beat in the vanilla and then the 
eggs, drizzling the eggs in steadily. Mix in 
about a third of the flour mixture at a time, 
alternating with a third of the buttermilk at 
a time, stopping as needed to scrape down 
the sides of the bowl. Mix after each addi- 
tion just until combined. Stir in the pecans 
and half of the cold candy bar chunks. The 
batter will be thick. Spoon the batter into the 
prepared pan and smooth the top. Scatter 
the remaining candy bar chunks over the 
batter. 

Bake in the lower third of the oven for 40 
to 45 minutes, until a toothpick inserted in 
the center comes out clean. Cool in the pan 


for at least 45 minutes before cutting. Sprin- 
kle the cake either before or after slicing with 
additional cocoa if you wish. 





Brown-Butter 
Apple and 
Pine Nut Cake 


The toasty flavor of browned butter and 
pine nuts always goes well with outdoor 
meals. Because this cake bakes in a 
springform pan and is unfrosted, it’s easy 
to take along if the party is elsewhere. 
And if that’s not enough to recommend it, 
you'll find it so moist that you can make it 
a day ahead. 


COOKING METHOD | INDOOR KITCHEN 
PREPARATION 


Makes a 10-inch cake, serving up to 12 


3 cups all-purpose flour, preferably 
unbleached 


1 teaspoon baking soda 
1 teaspoon salt 


2 teaspoon freshly grated nutmeg 


ithe BIG BOOK of OUTDOOR COOKING and ENTERTAINING 


14 teaspoon ground cinnamon 

1 cup pine nuts, toasted in a dry skillet 
3⁄4 pound (3 sticks) unsalted butter 

2 cups sugar 

3 large eggs 

2 cups unsweetened applesauce 
Confectioners’ sugar 


Cajeta, dulce de leche, or other store- 
bought caramel sauce 


Preheat the oven to 350° F. Butter a 10-inch 
springform pan. 

Sift together the flour, baking soda, salt, 
nutmeg, and cinnamon in a small bowl. 
Grind the pine nuts in a food processor, us- 
ing short bursts, until uniformly fine- 
textured. Don’t overprocess. 

Brown the butter in a shallow skillet over 
medium heat, stirring frequently until toasty 
brown and smelling of popped corn, about 


5 to 8 minutes. Remove from the heat and let 


the butter cool to very warm room tempera- 
ture, still liquid but viscous. With an electric 
mixer on high speed, cream the butter with 
the sugar. (It gets a bit mealy in texture, not 
quite as fluffy as butter that is simply soft- 
ened.) Reduce the mixer speed to medium 
and beat in the eggs one at a time, then add 
the applesauce. Mix in the flour a third at a 
time, stopping to scrape down the sides after 
each addition. Beat in the pine nuts. The bat- 
ter will be quite thick. Spoon into the prepared 
pan and smooth the top as well as you can. 

Bake for about 65 to 70 minutes, until 
medium brown and a toothpick inserted in 
the center comes out clean. 

Cool the cake for 10 to 15 minutes. Un- 
mold, first running a knife around the edge 
of the cake. Cover tightly and store at room 
temperature if you wish. Otherwise cut into 
wedges with a serrated knife and serve warm 
with a dusting of confectioners’ sugar and 
the caramel sauce. 
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achiote: 
-marinated pulled pork tortas, 332 
paste marinade, for cochinita pibil, 
331-32 
almond(s): 
chicken salad with ginger and 
smoky, 449-50 
erill-roasted fruit with, 508-9 
relish, 73 
-stuffed dates with blue cheese, 
110 
almond paste: 
in cherry jam and almond cream 
turnover tart, 524-25 
grill-roasted apples stuffed with, 
506-8 
Alsatian pizza, white, 155-36 
anchovy(ies): 
in bagna cauda sauce, 61-62 
butter, 64 
pizza with spicy fire-roasted 
tomato sauce, 135 
and rosemary sauce, grilled 
tenderloin with, 319-20 
supreme tuna sandwiches with 
green Olives and, 173 
andouille sausage: 
and corn maque choux salad, 
455-56 
iun crawfish boil, 258-60 
Anguillan grilled lobster, 258 
appetizers, 85-105 
Asiago-artichoke dip, 96-97 
basil-cured smoked salmon, 91 
big crudité basket, 88-89 
black olive puffs, 102 
blooming onion, 102-5 
caramelized Brie, 102 
charred eggplant-pepper spread, 
100-101 
Cheddar chutney chicken puffs, 102 
Cheddar chutney puffs, 101-2 


crabmeat queso fundido, 99 

curried deviled eggs, 87 

deviled eggs with herbs, 86 

dried plum prosciutto skewers, 89 

dukkah, 105 

goat cheese bocconcini, 92-93 

goat cheese bocconcini on endive 
spears, 93 

green chile-scallion dip, 94-95 

green goddess dip, 96 

icy oysters in sangrita, 90 

marinated carrots, 87 

melon and ltalian sausage 
skewers, 90 

melon and prosciutto skewers, 89 

mustard Cheddar puffs, 102 

orange bell pepper dip, 98 

party-time tips on, 91-93, 95, 104 

queso fundido, 98-99 

queso fundido con todo, 99 

red bell pepper and chile dip, 98 

red bell pepper dip, 97-98 

salmon-caviar dip, 95 

scallion-wasabi dip, 95 

simmered brisket salpicén, 453 

smoked clam and scallion dip, 95 

smoked queso fundido, 99 

smoked salmon-stuffed eggs, 87 

smoky mixed rosemary nuts, 104 

smoky rosemary walnuts, 104 

smoky spicy mixed nuts, 104 

sweet goat cheese bocconcini, 93 

toasted onion dip, 93-94 

toasted pecan and blue cheese 
spread, 98 

warmed olives, 87-88 

see also tapas and small plates 

apple(s): 

brown-butter, and pine nut cake, 
526-27 

cabbage, and fennel slaw with 
poppy seed dressing, 477 


grill-roasted, stuffed with almond 
paste, 506-8 
grill-roasted caramel, 508 
sage-scented turkey burgers with 
grilled, 154 
apricot(s): 
bacon, and onion compote, game 
hens with, 299-300 
-glazed ham, double-smoked, 346 
artichokes in saffron butter, El 
Farol’s 442-43 
Asiago-artichoke dip, 96-97 
asparagus, grilled, 441-42 
and grilled salmon salad, 445-46 
with orzo and feta, 442 
with salsa cruda, 442 
with warm bacon vinaigrette, 442 
with warm pancetta vinaigrette, 
442 
avocado: 
chunky, salsa, 67 
and grilled corn relish, 437 
mayonnaise, 66 


bacon: 

-and-cider sauce, almost-whole 
grilled trout with, 214-15 

apricot, and onion compote, 
curried game hens with, 300 

apricot, and onion compote, game 
hens with, 299 

and beer mop, beefy, 44 

burgers with serendipity sauce, 
149 

-Cheddar-jalapenio potato mash, 
489 

grilled asparagus with warm, 
vinaigrette, 442 

kraut, and Thousand Island dogs, 
180 

-sage-Cheddar potato mash, 489 


scared salmon sandwiches with 
- chutney and, 172 
-wrapped dove breasts, 306-7 
Bahamian style, fried grouper 
fingers, 222 
Baltimore blue crab steam, 245-46 
banana split, grilled with dark 
chocolate sauce, 510-11 
barbecue sauce, see sauces 
Barcelona style, grilled monkfish, 
115-16 
basil: 
chunky halibut kebabs with lemon 
and, 210 
-cured smoked salmon, 91 
mayonnaise, 65 
oil, salmon steaks with, 195 
bean(s): f 
Basque white, and chorizo gratin, 
496-97 
black-eyed pea and corn relish, 
72-75 
black-eyed pea salad with fresh 
thyme vinaigrette, 481 
black-eyed pea salad with Tabasco 
vinaigrette, 482 
nuevo rice and, 492-93 
party-time tips on, 73, 495 
pinquitos, Santa Maria style, 
495 
pintos with black pepper and beer, 
494-95 
pit smoked, 494 
soulful KC-style baked, 494 
beans, black: 
salad with fresh thyme vinaigrette, 
481-82 
and vegetable burritos, 423-24 
and vegetable burritos, chipotle- 
lime, 425 
and vegetable burritos, grill-wok 
style, 425 
and vegetable chimichangas, 425 
and vegetable tostadas, 425 
béarnaise cream sauce, 62 
beef, 354-88 
affordable cuts of, 373 
barbecued, sandwiches, 163-64 
barbecue in Santa Maria, 372 
beautifully burnt ends, 385 
brisket, see brisket 
burgers, see beef burgers 
carne asada con cebollitas, 380 
charred, carpaccio, 123-24 


churrascaria-style brochettes with 
rosemary and mustard, 378-79 

classic vaquero arracheras, 377 

crispy-shelled, tacos al carbon, 
186-87 

drunk and dirty tenderloin, 367 

grading of, 357 

grass-fed, 364 

grilled, lettuce rolls with peanut 
sauce, 126 

grilling tips for, 361 

grill-roasted prime rib with Henry 
Bain sauce, 359 

in Kentucky burgoo, 485-86 

Korean, and lettuce rolls, 370 

Korean short ribs, 388 

lemongrass, 377-78 

luscious, short ribs, 387-88 

our favorite fajitas, 375-77 

party-time tips on, 357, 362, 375, 
379 

Philly cheesesteak pizza, 131 

plank-roasted chateaubriand, 
565-66 

plank-roasted chateaubriand with 
lemon pepper, 366 

Santa Maria trip-tip, 370-72 

for satay twins, 125-26 

searing and smoking, 359 

smoked, short rib sandwiches, 388 

smoked prime rib with Henry Bain 
sauce, 358-59 

souvlaki, 380-81 

steak, see steak(s) 

in tacos al carbon with grilled 
scallions and lime, 185-87 

teriyaki tenderloin with wasabi- 
scallion mayounaise, 367-68 

Vietnamese lemongrass, salad, 378 

wet or dry aging of, 360 

for yakitori twins, 126 

beef burgers: 

all-American, 147-48 

all-American cheeseburgers, 148 

bacon, with serendipity sauce, 149 

bona fide barbecued, 149 

garlic and mushroom, 150 

Gorgonzola and crispy prosciutto, 
150 

Grecian, 150 

green chile cheeseburgers, 150 

grilled bistro, 149-51 

grilled veal ranch, 156 

horseradish, 150 


jalapeno cheeseburgers, 148 
pepper-rubbed, 150 
peppcr-rubbed, with beer-braised 
onions, 150 
southern pimiento cheese, 150 
teriyaki, with pickled ginger, 150 
tortilla, with salsa and avocado 
mayonnaise, 150 
with wasabi-scallion mayonnaise 
aud pickled ginger, 150 
with zesty tomato-olive relish, 150 
beer: 
-garlic marinade, 39 
old faithful, mop, 44 
pintos with black pepper and, 
494-95 
“beer-can chicken,” see chicken on a 
throne, 270-72 
berry (ies): 
with Champagne, 517 
with Champagne syrup, 517 
-rhubarb ice, 516 
sorbet crown with, 515 
sparklers, 80-81 
beverages, 74-84 
banana bird, 76 
batida de mango, 77 
batida de pina, 76-77 
berry sparklers, 80-81 
cava sangria, 75 
flavored ice cubes for, 75 
gingered Thai iced tea, 83 
gold and glittering apple cider, 81 
Guadalajara rojo, 81-82 
iced mint-green tea, 82 
limoncello lemonade, 77 
melon slushes, 84 
party-time tips on, 75-79, 81-83 
peach slushes, 84 
Pimm’s Cup, 79 
really red sangria, 75 
royal Pimm?’s, 79 
sangrita, icy oysters in, 90 
Shirley Temples, 84 
shocking pink sangria, 75 
Southwest Pimm’s, 79 
strawberry lemonade, 83-84 
tea-riffic, 78 
tequila mojitos, 80 
tomato martinis, 77-78 
virgin batida de pina, 77 
yellow bird, 76 
blackberry sauce, chicken breasts 
with savory, 277 
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blood oranges, chunky halibut 
kebabs with bay and, 209-10 
blue cheese: 
and ale sauce, porterhouse steaks 
with, 363 
almond-stuffed dates with, 110 
and toasted pecan spread, 98 
bocconcini, goat cheese, 92-93 
bologna, barbecued, sandwiches, 
165-66 
boudin, South Louisiana, 350-52 
bourbon chicken, 283 
bourbon-sauced baby backs, 
314-15 
brandy: 
cherry-Armagnac sauce, grilled 
duck breasts with, 302-3 
cream sauce, grilled scallops with, 
244-45 
smoky venison paté with pepper 
and, 408-9 
bratwurst: 
brew-marinated, on Kaiser rolls, 
182-84. 
brew-marinated, on Kaiser rolls, 
Milwaukee style, 184 
brew-marinated, on Kaiser rolls, 
the other way around, 183 
German burritos, 184 
Munich rathskeller, 184 
breads, 138-45 
for burgers and sandwiches, 
171 
cheese quesadillas, additions to, 
140 
cornbread, 499-500 
corn muffins, 500 
curried naan, 142-45 
fire-crisped quesadillas with corn 
tortillas, 140-41 
fire-crisped quesadillas with flour 
tortillas, 141-42 
on the grill, 137 
Mallorcan cocas, 139-40 
piadine, 138 
red chile streusel-topped 
cornbread, 500 
scallion, 144-45 
vegetarian quesadillas with corn 
tortillas, 141 
warm yogurt flatbreads with 
dukkah, 143-44 
see also pizzas 
Brie cheesc, caramelized, 102 


INDEX 


brisket: 
Lone Star barbecued, 382-84 
Lone Star barbecued, that Bill 
won’t abide, 384 
pastrami-style, 385-86 
Robb’s Rafter-L beef, sandwiches, 
164 
simmered, salpicón, 452-55 
simmered, salpicón, appetizer 
style, 453 
speedier smoked, 384-85 
tacos of barbecued, 187 
brown sugar: 
-chipotle sizzler, 26 
-coated ribs, mustard slathered, 310 
injection liquid, 43 
bruschetta: 
grill-toasted dessert, 510 
tidbits, 112 
buffalo burgers: 
with grilled mushrooms, 158 
with horseradish rapture, 158 
with sage mayo, 157-58 
smoked, 158 
buffalo steaks, peppered, 405-6 
bulgur salad with lamb and lots of 
herbs, 456-57 
burgers, 146-62 
beef, see beef burgers 
big jerk pork, 155 
buffalo, see buffalo burgers 
Cajun pork and sausage, 155 
chicken, with garlic-orange 
barbecue vinaigrette, 154 
chicken, with lemon pepper, 154 
chicken, with romesco, 155 
lamb, see lamb burgers 
open-face turkey, with fresh mint 
sauce, 154 
open-face venison, with grilled 
mushrooms and porcini butter, 
159 
party-time tips on, 149, 157 
porkers, 156 
portobello, 161 
portobello, with grilled onions and 
blue cheese dressing, 162 
sage-scented turkey, with grilled 
apples, 154 
seafood, 160 
smoked portobello, 162 
thyme-scented turkey, 153-54. 
venison, with grilled mushrooms, 
158-59 


burnt ends, beautifully, 385 
burritos, black bean and vegetable, 
425-24 
chimichangas, 425 
chipotle-lime, 425 
grill-wok style, 425 
burritos, handheld, 425 
butters, flavored: 
anchovy, 64, 361 
Banyuls brown, grilled hanger 
steak with, 373-74 
caramelized shallot, 64, 360 
chile, 65 
chile honey, salmon fillets with, 
196-97 
Creole meunière, skate with, 226 
cumin, calabacitas skewers with, 
457-538 
curried mango chutney, 64 
dill, for smoked Copper River 
salmon fillet, 197-99 
epazote, smoked mussels with, 
119-20 
hazelnut browned, simple grilled 
halibut with, 209 
herb, 65, 361 
honey-sage, 65 
lemon, for Dungeness crab boil, 
248-49 
lemon-herb, baste, for smoked 
haddock, 227 
martini, grilled shrimp with, 
239 
mustard-lemon, 64 
paprika, paprika-rubbed flank 
steak with, 374-75 
peppery garlic, 64-65, 361 
porcini, 65 
saffron, El Farol’s grilled 
artichokes in, 442-43 
sake, crusty halibut with, 208 
smoked salmon, simple grilled 
halibut with, 208-9 
truffle, peppered rib-eye steaks 
with, 357 
Worcestershire pecan, 64, 216 


cabbage: 
fennel, and apple slaw with poppy 
secd dressing, 477 
in Kentucky burgoo, 485-86 
cabrito verde, 404-5 
cabrito with sage paste, 405 


Cajun: 
injection liquid, 43 
pork and sausage burgers, 155 
zydeeo rub and boil, 29 
cakes: 
brown-butter apple and pine nut, 
526-27 
Heath Bar, 525-26 
ealabacitas skewers with cumin 
butter, 437-38 
calamari: 
with fettuccine, fiery, 472 
pizza with spicy fire-roasted 
tomato sauce, 135 
capon, rotisserie, with two lemons 
and pancetta, 268 
eaponata, grill-roasted, 427-28 
Caprese, black.and white chicken 
breasts, 280 
cardamom sugar, grill-roasted fruit 
with, 509 
carne asada con cebollitas, 380 
Carolina: 
Islands Frogmore stew, 242-43 
seafood boil, 28 
-style chopped turkey sandwieh, 
293 
carpaccio, charred beef, 123-24. 
earrots, marinated, 87 
eashew relish, eurried, 73 
eatfish: 
crispy grilled, 213-14. 
crunehy Natehez, and hushpuppy 
fry, 211-12 
smoky, spread, 117 
celery root rémoulade, 478 
Champagne, berries with, 517 
ehar, planked, 201 
Cheddar cheese: 
-baeon-jalapenio potato mash, 
4.89 
chutney chicken puffs, 102 
chutney puffs, 101-2 
-jalapeno potato mash, 488-89 
-sage-bacon potato mash, 489 
cheese: 
grilled, sandwich skewers, 108 
and macaroni from Hell’s 
Backbone, 498-99 
pizza with three, 150-31 
queso fundido, 98-100 
temperature of, 93 
see also specific cheeses 
chermoula seasoning paste, 38 


cherry(ies): 
-Armagnae sauce, grilled duck 
breasts with, 302-3 
jam and almond cream turnover 
tart, 524-25 
sweet-and-sour, sauce, deviled 
lainb rib chops with, 127-28 
-wild rice stuffing, winter squash 
with, 419-20 
Chesapeake-style seafood rub and 
boil, 28 
chestnut-sage dressing, 486-87 
Chicago dogs, 180 
chieken, 264-86 
barbecued, pizza, 131-32 
bourbon, 283 
bragging rights, with barbecue 
sauce, 277 
burgers with garlic-orange 
barbecue vinaigrette, 154 
burgers with lemon pepper, 154. 
burgers with romeseo, 155 
buying and preparing, 270 
with caponata, 281 
charred habanero hot wings, 121 
charred Margarita wings, 120 
charred plum-hoisin wings, 121 
Cheddar chutney, puffs, 102 
with chunky avocado salsa, 281 
couscous with caramelized figs 
and, 464-65 
drumsticks with malt vinegar, 286 
grilled mustard-tarragon, paillards, 
280-82 
grilling tips for, 275-76, 279 
grill-roasted whole, 269-70 
homemade, stock, for sage- 
chestnut dressing, 486-87 
huli-huli, 272-753 
Korean, in lettuce wraps, 281 
with mustard butter and mustard 
seeds, 281 
orange-marinated, tacos, 189-90 
party-time tips on, 269, 274, 278, 
288, 284 
peppery garlic, 281 
Provençal, 281 
removing skin from, 272 
with roasted peppers, 281 
for satay twins, 125-26 
and savage skewers, 282 
Sieilian, 281 
smoked, in Kentucky burgoo, 
485-86 


smoked, liver mousse, 121-22 

smoked, pot stickers, 474 

southwest, kebabs, 285 

soy and sesame, 281 

sunny, with black olive and lemon 
relish, 281 

tarragon, wraps, 168-69 

Thai, thighs, 284 

Thai firebirds, 266-67 

on a throne, 270-72 

tomato-rubbed, 281 

tortas, 191 

Vietnamese grilled, sandwiehes 
with lemongrass mayonnaise, 168 

with Worcestershire pecan butter, 
281 

for yakitori twins, 126 


chieken, rotisserie: 


à la Provence, 266 

buying a rotisserie for, 267 

capon with two lemons and 
pancetta, 268 

with porcini mushrooms, 267 

with smoky poultry rub, 265 

with two lemons, 267-69 

with two lemons and pancetta, 269 


chieken breasts: 


blaek and white, Caprese, 280 

blaek and white, stuffed with 
lemon, 278-79 

grilled, with quick mole sauce, 
294-95 

huli-huli, in pineapple boats, 
275-74 

simple huli-huli, 275 

summery, with savory blackberry 
sauce, 277 

summery, with savory peach 
sauce, 275-77 

tamarind-tangerine, 274-75 


chicken salad: 


cobb, 447 

with ginger and smoky almonds, 
449-50 

sandwiches, 450 

tea-smoked, 451 


Chilean tomato salsa, 68 
chimichangas, black bean and 


vegetable, 425 


Chinese: 


baby baeks, 313 

seasonings, grilled leg of lamb 
with, 394 

seven-spiee seasoning, 33 
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chipotle chiles, 57 
-apple glaze, sizzling ham steaks 
with, 346-47 
-brown sugar sizzler, 26 
mayo, smoked turkey thigh 
sandwiches with, 170-71 
-tamarind recado, 37-38 
chocolate pudding-peanut butter 
parfaits, 523-24. 
churrascaria-style brochettes with 
rosemary and mustard, 378-79 
chutney: 
dried fruit, for grilled venison 
tenderloin, 406-7 
green chile, 70 
pear-sage, sage-rubbed chops with, 
521 
cider: 
-and-bacon sauce, almost-whole 
grilled trout with, 214-15 
in apple sage marinade, 38-39 
gold and glittering, 81 
mop, 45 
spritzing with, 283 
cilantro: 
-mint sauce, lamb shish kebabs 
with, 396-97 
and smoked mussel salad, 461-62 
cinnamon quail with harissa sauce, 
305 
clams: 
backyard clambake, 253-55 
fried, and fried lemons, 252-53 
fried, rolls, 253 
grill-roasted, 251 
in party paella, 262-63 
smoked, and scallion dip, 95 
smoked, on the half shell with 
linguine, 471 
smoked, with dill mayonnaise, 261 
white pizza with crispy pancetta, 
slivered garlic and, 136 
cochinita pibil, 330-32 
coffee: 
in java mop, 46 
java-rubbed grilled pork chops, 
521 
-rubbed quail with Texas ranch 
barbecue sauce, 305 
coleslaw, see slaws 
cooking outdoors: 
barbecue, 10-11, 18-19 
big-pot frying and boiling, 13, 19 
cleaning grates and, 50 
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fuels for, 8-10 
grilling techniques, 5-13 
indoors, 19-20 
kitchen equipment for, 14-20 
planking technique for, 13 
roasting methods and, 12-13 
smoke cooking, 11-12, 18-20 
coriander: 
-honey lacquered duck, 300-301 
pork tenderloin rubbed with fennel 
and, 318-19 
and vermouth marinade for game, 
49 
corn: 
and andouille maque choux salad, 
455-56 
and avocado relish, grilled, 437 
for backyard clambake, 253-55 
and black-eyed pea relish, 72-753 
in Carolina Islands Frogmore stew, 
242-45 
on the. cob, ember-baked, 437 
on the cob, flame-seared, 436 
in crawfish boil, 258-60 
creamy Chesapeake, 484-85 
cumin-rubbed pork kebabs with 
onions and, 348 
esquites, 436 
tacos of rajas, queso de cabra and, 
192-93 
cornbread, 499-500 
muffins, 500 
red chile streusel-topped, 500 
corn dogs, old-fashioned, 181-82 
COUSCOUS: 
with chicken and caramelized figs, 
464-65 
with lamb and caramelized figs, 
465 
salad with lamb and lots of herbs, 
457 
crab, 249 
Baltimore blue, steam, 245-46 
cleaning live soft-shell, 246 
Dungeness, boil, 248-49 
grilled Dungeness, with Asian 
marinade, 249-50 
grilled soft-shell, salad, 460-61 
queso fundido, 99 
soit-shell, fry, 247 
soft-shell, sandwiches, 247-48 
cranberry: 
and cream cheese, turkey 
sandwiches with, 293 


-orange vinaigrette, for cranberry 
and wild rice-stuffed game hens, 
298-99 

and wild rice-stuffed game hens, 
298-99 

crawfish: 
boil, 258-60 
Swedish, boil, 260 
cream cheese, turkey sandwiches 
with cranberry and, 293 
Creole meunière butter, skate with, 
225-26 
Creole relish, fiery, 69 
crusts: 
for passion fruit squares, 522 
shortbread, for praline bars, 521 
Cubano sandwiches, 337 
Cuban pig in a box (lechon asado), 
328 
cucumbers: 

créme fraiche, for planked salmon, 
200-201 

edible shot glasses from, 91 

for Pimm’s Cup, 79 

relish, 70 

cumin: 

-orange vinaigrette, 64 

-rubbed pork kebabs with 
mangoes and onions, 347-48 

and salt rub, 22 

curried, curry(ies): 

cashew relish, 73 

and chutney lamb burgers with 
mint, 151-52 

deviled eggs, 87 

game hens with bacon, apricot, 
and onion compote, 300 

mango chutney butter, 64 

naan, 142-43 

pistachio relish, 73 

tempeh steaks with red, 423 

Thai tofu steaks with red, 422-23 

custard, for piña colada flan, 520 


dates: 

almond-stuffed, with blue cheese, 
110 

almond-stuffed, with goat cheese, 
110 

brown rice and lamb salad with 
oranges and, 493 

brown rice with oranges and, 
493 


prosciutto-wrapped almond-stuffed 
. with blue cheese, 110 
desserts, 501-27 
almost instant, 504. 
berries with Champagne, 517 
berries with Champagne syrup, 
517 
brown-butter apple and pine nut 
cake, 526-27 
butter-basted pears with rosemary 
syrup, 506 
cherry jam and almond cream 
turnover tart, 524-25 
figs and oranges with anise cream, 
505-6 
flan, 520 
flavored whipped .cream for, 509 
fried Oreos, 518 
frozen, 510, 513; see also ice cream; 
sorbets and ices 
frying stars, 518 
gingered peach crisp, 519 
grill-toasted, bruschetta, 510 
Heath Bar cake, 525-26 
paletas, 512 
paletas, simpler and faster, 512 
passion fruit squares, 522 
peanut-butter chocolate pudding 
parfaits, 523-24 
pina colada flan, 520 
praline bars, 521 
rainbow fruit parfaits, 502 
star-spangled pineapple spears and 
mango stars, 505 
topless S’mores, 509-10 
desserts, grilled: 
banana split with dark chocolate 
sauce, 510-11 
fruit with sweet and spicy dunk, 
503 
peaches with basil syrup, 504-5 
peaches with sangria syrup, 504 
pears, butter-basted, 506 
pears, butter-basted, with star 
anise, 506 
desserts, grill-roasted: 
apples stuffed with almond paste, 
506-8 
caramel apples, 508 
fruit with almonds, 508-9 
fruit with cardamom sugar, 509 


. dill: 


butter, for smoked Copper River 
salmon fillet, 197-99 


mayonnaise, 65-66, 260 
in Swedish crayfish boil, 260 
whole trout stuffed with lemon 
and, 215 
-yogurt sauce, grilled lamb rib 
chops with, 390 
dill pickles, fried, 498 
dips: 
Asiago-artichoke, 96-97 
green chile-scallion, 94-95 
green goddess, 96 
orange bell pepper, 98 
red bell pepper, 97-98 
red bell pepper and chile, 98 
salmon-caviar, 95 
scallion-wasabi, 95 
smoked clam and scallion, 95 
sweet and spicy dunk, grilled fruit 
with, 503 
toasted onion, 93-94 
Door County fish boil, 220-21 
dough: 
for piadine, 138 
pizza, Number One, 136-37 
pizza, Number Two, 137 
for scallion breads, 144-45 
dove breasts, bacon-wrapped, 306-7 
dressing, meat or poultry: 
sage-chestnut, 486-87 
wild rice, 487 
dressing, salad: 
Bar-B-Q ranch, Bar-B-Q salad 
with, 454-55 
blue cheese, for buffalo wings, 434 
for chicken salad with ginger and 
smoky almonds, 450 
cream tarragon, for tarragon 
chicken wraps, 168 
creamy Dijon, for grilled salmon 
and asparagus salad, 445-46 
and marinade, for seared ruby 
tuna salad, 458-59 
passion fruit-coconut tropical, for 
grand fruit salad, 484 
poppy seed, cabbage, fennel, and 
apple slaw with, 477 
for simmered brisket salpicon, 
452-53 
for sweet potato salad, 480 
Thousand Island, for bacon and 
kraut dogs, 180 
for vegetable riot salad, 448-49 
warm bacon, chopped salad with 
salmon and, 446-47 


wasabi, for Asian rice salad, 
482-83 
see also vinaigrettes 
Dr Pepper-glazed baby backs, 315 
duck: 
boned, 302 
breasts with pomegranate- 
rosemary sauce, 304 
breasts with port currant sauce, 
503-4 
grilled, breasts with cherry- 
Armagnac sauce, 302-3 
honey-coriander lacquered, 
300-301 
one really fine southwestern 
sandwich, 301 
removing fat from, 300 
dukkah, 105 


East Texas firemen’s fish fry, 222 
eggplant: 

in grill-roasted caponata, 427-29 

-pepper spread, charred, 100-101 
eggplant, grilled: 

rolls with ricotta, 426 

“sandwiches,” 425-26 

sandwiches with tangy yogurt 

filling, 426 

steaks, 427 

steaks with Chinese spices, 427 
eggs: 

curried deviled, 87 

deviled, with herbs, 86 

fried, for burgers, 149 

smoked salmon-stuffed, 87 
endive spears, goat cheese 

bocconcini on, 93 

entertaining, see party-time tips 
Escoffier, Auguste, 6 
esquites, 436 


fajitas, our favorite, 375-76 
fennel: 
cabbage, and apple slaw with 
poppy seed dressing, 477 
-crusted tuna steaks, 202 
in mixed seafood grill, 233-34 
orange marinade, 39 
and pears with sherry-orange 
drizzle, 108-9 
pizza with three cheeses, sausage, 
and lots of, 131 
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fennel (continued ) 
pork tenderloin rubbed with 
coriander and, 318-19 
red wine, marinade, 39 
feta cheese: 
grilled asparagus with orzo and, 
442 
grilled lamb rib chops with 
oregano and, 390 
fettuccine, fiery calamari with, 472 
figs: 
couscous with chicken and 
caramelized, 464-65 
couscous with lamb and 
caramelized, 465 
and oranges with anise cream, 
505-6 
quail with apple sage marinade 
and, 305 
white pizza with fontina and, 136 
fillings: 
for chile rellenos, 411-13 
for gingered peach crisp, 519 
for passion fruit squares, 522 
piping of, 110 
lor praline bars, 521 
for wood-scented veal sirloin, 403 
fish, 194-234 
avoiding endangered, 205 
buying and keeping high-quality, 
915, 296 
and chips, classic, 222-23 
crispy grilled catfish, 213-14 
crunchy Natchez catfish, and 
hushpuppy fry, 211-12 
dazzling whole fried, Vietnamese 
Style, 230-33 
dazzling whole grilled, Vietnamese 
style, 233 
Door County, boil, 220-21 
Door County, boil, our version, 
228 
finishing fried, 233 
flavoring, 224 
fry, East Texas firemen’s, 222 
grilled, fillet sandwiches, 
Martinique style, 174-75 
grilled, fillet sandwiches with dill 
mayonnaise, 175 
grilled, tacos, 191-92 
grilling tips for, 196 
grilling whole, 229 
for kebabs, 203 
mixed seafood grill, 233 
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mixed seafood grill variations, 234 
Mr. Scott’s catfish fry, 211 
party-time tips on, 209-10, 216, 
220230212 
searing, before smoking, 204 
South African smoky, spread, 116 
Yucatecan, regalo, 219-20 
see also shellfish; specific kinds of 
fish 
flan, piña colada, 520 
flank steak: 
grilled, with Pickapeppa 
mayonnaise, 375 
paprika-rubbed, with paprika 
butter, 374-75 
salpicén, simmered, 453 
fontina cheese, white pizza with figs 
and, 136 
French fries, honest-to-goodness, 
429-30 
fritto misto, 418 
fruit: 
grand salad, 483-84 
grilled, with sweet and spicy dunk, 
503 
grilling of, 502 
erill-roasted, with almonds, 508-9 
erill-roasted, with cardamom 
sugar, 509 
rainbow, parfaits, 502 
warming and flavoring, 505 
see also specific fruits 


Gaido’s Galveston fried shrimp, 
241-42 
game hens: 
with bacon, apricot, and onion 
compote, 299 
cranberry and wild ricc-stulffed, 
298-99 
curried, with bacon, apricot, and 
onion compote, 300 
garlic: 
-beer marinade, 39 
mayonnaise, 66 
-orange vinaigrettes, 63-64 
peppcry, buttcr, 64-65 
preroasted, 156 
rub, smoked beef tenderloin with, 
367 
simple garlicky shrimp, 237-38 
simple smoked garlicky shrimp, 
239 


white pizza with clams, crispy 
pancetta, and slivered, 136 
in Yucatecan recado, 37-38 
German burritos, 184 
ginger, 41 
cbicken salad with smoky almonds 
: and, 449-50 
orange marinade, 41 
sherry marinade, 41 
Thai scasoning paste with, 36 
glazes: 
apple-chipotle, sizzling ham steaks 
with, 346-47 
apricot, for double-smoked ham, 
346 
glossy Korean sesame, 57 
for grilled mushrooms, 440 
for huli-hulit chicken, 275 
or marinade, for grilled pepper- 
crusted pork tenderloin, 316-17 
sticky soy, salmon fillets with, 197 
goat cheese: 
almond-stuflfed datcs with, 110 
bocconcini, 92-93 
in tacos of rajas, corn, and qucso 
de cabra, 192-93 
Gorgonzola cheese: 
and crispy prosciutto burgers, 150 
sauce, dry-rubbed grilled pork 
chops with, 321 
grapelruit-tequila sorbet, 516-17 
Greek islands paste, 36 
green chile(s): 
chutney, 70 
and mint recado, 37 
rellenos, 411-13 
-scallion dip, 94-95 
grouper fingers, fried, Bahamian 
style, 222 
Guadalajara rojo, 81-82 
guava: 
-habanero hot sauce, blazing- 
hot, 58 
paste, 59 
-sauced baby backs, 313 
Guinncss-soaked chops, 323-24 


habanero peppers: 

charred, hot wings, 121 

-guava hot sauce, blazing-hot, 58 
haddock, smoked, 226-27 
halibut: 

crusty, with sake butter, 208 


simple grilled, with hazelnut 
. browned butter, 209 
simple grilled, with smoked 
salmon butter, 208-9 
halibut, chunky: 
kebabs with basil and lemon, 210 
kebabs with bay and blood 
oranges, 209-10 
kebabs with thyme and lemon, 210 
-salmon kcbabs, 211 
ham: 
double-smoked, 344-46 
double-smoked apricot-glazed, 
346 
sizzling, steaks with apple-chipotle 
glaze, 346-47 
smoked, leftover ideas, 346 
hanger steak: | 
grilled, with Banyuls brown butter, 
373-74 
grilled, with rich mayonnaise, 374 
grilled, with tapenade, 372-73 
harissa-rubbed, 374 
harissa: 
-rubbed hanger steak, 374 
sauce, Cinnamon quail with, 305 
hazclnut-orange shower, smoky 
whole quail with, 305-6 
Heath Bar cake, 525-26 
herb(s): 
bulgur salad with lamb and lots of, 
456-57 
butter, 65 
-coated mahi mahi, 223-24 
deviled eggs with, 86 
grilled lamb burgers, 153 
herbes de grillade, 30 
-lemon butter baste, 48 
-lemon butter baste, for smoked 
haddock, 227 
Thai seasoning pastc with mixed, 
36 
see also specific herbs 
heritage turkey on a spit, 289-91 
honey: 
chile butter, salmon fillets with, 
196-97 
-coriander lacquered duck, 
300-301 
and mustard sauces, 54-55 
-sage buttcr, 65 
-Syrah sauce, grilled venison 
medallions with, 407-8 
horseradish rapture, 62, 252 


hot dogs, 179-82 
bacon, kraut, and Thousand 
Island, 180-81 
Chicago, 180 
crunchy kraut, 180-81 
great grilled, with homemade 
mustard relish, 179-80 
new-fashioned corn, 182 
old-fashioned corn, 181-82 
party-time tips on, 180, 182-83 
slaw, 181 
Sonoran, 181 
huli-huli chicken, 272-74 
hushpuppies, and crunchy Natchez 
catfish fry, 212-13 


ice cream: 
egg nog, 515 
ice crema, 512-13 
lightcr, tangier ice crema, 513 
praline, 515 
S’mores, 515 
spice route, 514-15 
strawberry ice crema, 513 
sweet ginger, 515 
toffee, 515 
white chocolate custard, 514 
see also sorbets and ices 
Italian: 
dressing, chunky vegetable toss-up 
with, 416-17 
mustard paste, 35 
pork hoagies, 337-58 
seasoning rub, 30-31 
Italian sausage: 
barbecued, 349 
penne with peppers, mustard and, 
4.66 
skewers, melon and, 90 
sweet, grilled quail with, 122-23 
sweet, penne with mustard and, 
465-66 
sweet, warm lentil salad with 
mustard and, 466 


jalapeno peppers: 
-bacon-Cheddar potato mash, 489 
-Cheddar potato mash, 488-89 
cheeseburgers, 148 
chile butter, 65 
hot times, injection liquid, 43 
paste, tequila, lime and, 35 


pesto, grilled skirt with, 377 
smoky shrimp with tequila, lime 
and, 241 
Jamaican jcrk paste, for jerk pork 
loin, 342 


Kalua pig, 332-35 
Kansas City, KC: 
barbecue sauccs, 50-51 
rib rub, 24 
style, grilled racks of baby backs, 
312-13 
-style baked beans, soulful, 494 
Kentucky burgoo, 485-86 
kid, milk-fed: 
cabrito verde, 404-5 
cabrito with sage paste, 405 
kitchen equipment, see outdoor 
kitchen equipment 
Korean: 
barbecue sauces, 56-57 
beef and lettuce rolls, 370 
beef short ribs, 388 
grilled sirloin, 369-70 


Lake Michigan planked whitefish, 
201 
lamb, 390-401 

barbecued, Owensboro style, 
399-400 

barbecued mutton, 398 

and brown rice salad with dates 
and oranges, 493 

bulgur salad with lots of herbs 
and, 456-57 

and caramelized figs, couscous 
with, 465 

chops, frenching, 128 

couscous salad with lots of herbs 
and, 457 

ground, kebabs with black olive 
and lemon relish, 397-99 

kebabs, even simpler, 397 

kebabs with charred tomato 
vinaigrette, 397 

kebabs with garlic-orange sherry 
vinaigrette, 397 

loin chops with vindaloo 
vinaigrette, 391 

party-time tips on, 395 

raeks of, Dijon-crusted, 392-93 

roti, 171-72 
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lamb (continued) 
sausage, grilled spicy, 401 
shish kebabs with cilantro-mint 
sauce, 396-97 
shopping for, 391 
shoulder sandwiches, barbecued, 
4.00 
smoked, in Kentucky burgoo, 
485-86 
smoky, spicy, sausage, 400-401 
lamb, leg of: 
grilled, 393-94. 
grilled, primavera, 394 
grilled, with Chinese seasonings, 
394. 
grilled, with crispy bits, 394 
spit-roasted, 394-96 
lamb burgers: 
curry and chutney, with mint, 
151-52 
grilling of, 153 
with green chile chutney, 152 
herbed grilled, 152 
Turkish, 152 
lamb rib chops: 
deviled, with sweet-ald-sour 
cherry sauce, 127-28 
grilled, with dill-yogurt sauce, 390 
grilled, with oregano and feta 
cheese, 390 
grilled, with thyme, 390 
leeks: 
grilled, topped with bagna cauda 
sauce, 435-36 
grilled, topped with romesco, 435 
smoked, 436 
lemon(s): 
black and white chicken breasts 
stuffed with, 278-79 
and black olive relish, 72 
butter, for Dungeness crab boil, 
248-49 
butter bastes, 47-48 
-caper sauce, for grilled asparagus, 
441-42 
chunky halibut kebabs with basil 
and, 210 
chunky halibut kebabs with thyme 
and, 210 
fried, and fried clams, 252-55 
-grilled shrimp over garlicky 
spaghettini, 463-64 
-herb butter baste, for smoked 
haddock, 227 
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in limoncello lemonade, 77 
-mustard butter, 64 
roasted, marinade, 40-41 
rotisserie capon with pancetta and 
two, 268 i 
rotisserie chicken with pancetta 
and two, 268 
rotisserie chicken with two, 267-68 
saffron aïoli, for mixed seafood 
grill, 233-34 
in strawberry lemonade, 85-84 
vibrant, pepper, 23 
whole trout stuffed with dill and, 
215 
lemongrass: 
beef, 377-78 
mayonnaise, 66 
paste, for dazzling whole fried fish, 
Vietnamese style, 230-33 
skewers, grilled naked lobster tails 
with, 258 
Thai, seasoning paste, 36 
Vietnamese, beef salad, 378 
lentil salad, warm, with sweet Italian 
sausage and mustard, 466 
Leslie, Eliza, 6 
lettuce rolls/wraps: 
grilled beef, with peanut sauce, 
126 
Korean beef and, 370 
Korean chicken in, 281 
tarragon, 169 
lime(s): 
-chipotle mayonnaise, 66 
smoky shrimp with tequila, 
jalapefio and, 241 
tacos al carbon with grilled 
scallions and, 185-87 
tequila, and jalapeno paste, 35 
linguine, smoked clams on the half 
shell with, 471 
lobster: 
Anguillan grilled, 258 
buying and cooking of, 256 
grilled, tails, estilo de Baja 
California, 257-58 
grilled naked, tails with 
lemongrass skewcrs, 258 
islcboro, bake, 253 
Maine, steam, 255-56 
Maine, vacationing on St. Barths, 
256 
water smoker, bake, 255 
Lone Star barbecued brisket, 382-84 


macaroni and cheese from Hell’s 
Backbone, 498-99 
mackercl, tamarind-glazed, 224-25 
mahi mahi, herb-coated, 223-24. 
Maine lobster steam, 255-56 
Mallorcan cocas, 139-40 
malt vinegar, chicken drumsticks 
with, 286 
mango(es): 
cumin-rubbed pork kebabs with 
onions and, 347-48 
curried, chutney butter, 64 
-mint vinaigrette, grilled baby back 
ribs with, 313 
stars and pineapple spears, sugar- 
spangled, 503 
vinaigrette, 64 
marinades, 40, 42, 45-46 
achiote paste, for cochinita pibil, 
53 1-32 
all-purpose injection liquid, 43 
apple sage, 38-39, 304 
Basque, for grilled leg of lamb, 
393-94 
beer-garlic, 39, 164 
borracha, 39 
borracha boil, 39 
bourbon, for chicken, 283 
for brew-marinated brats on Kaiser 
rolls, 182-84. 
brown sugar injection liquid, 43 
Cajun injection liquid, 43 
for charred Margarita wings, 
120-21 
for drunk and dirty tenderloin, 
367 
hot times jalapeno injection liquid, 
43 
injection liquid, for chicken on a 
throne, 271-72 
injection liquid, for fried turkey, 
287-89 
injection liquid, for smoked turkey, 
2929-93 
for Korean grilled sirloin, 370 
for lacquered tofu and vegetable 
skewers, 421-22 
martini, for game, 42 
mojo, pork chops with Manchego 
mashed potatoes and, 322-23 
mustard-tarragou, 39-40, 244, 280 
orange fennel, 39 
orange ginger, 41 
orange injection liquid, 43 


for orange-marinated chicken 
. tacos, 189-90 
for our favorite fajitas, 376-77 
for portobello burgers, 161 
recado, for pork tacos al pastor, 
187-88 
red wine fennel, 39 
roasted lemon, 40-41 
for satay twins, 125-26 
sherry ginger, 41 
simple steak, 41-42 
Spanish sherry, 41 
for speedier smoked brisket, 
384-85 
sweet, for chunky tandoori toss-up, 
4.16 
tropical splash, tenderloin with, 
517-18 
vermouth, for game, 42 
vermouth and coriander, for game, 
42 
see also mops 
masala spice blends, 31-32 
mayonnaise: 
avocado, 66 
basil, 65 
chipotle-lime, 66 
dill, 65-66, 260 
garlic, 66 
gribiche, 66 
lemongrass, 66 
Old Bay, 66 
Pickapeppa, grilled flank steak 
with, 375 
rich, 65 
saffron, 65 
sage, buffalo burgers with, 157-58 
Tabasco, 66 
wasabi-scallion, 66, 368 
melon: 
and Italian sausage skewers, 90 
and prosciutto skewers, 89 
slushes, 84 
Memphis: 
dry rib rub, 24 
dry ribs, 311 
in May whole hog, 325-27 
Mexican: 
chorizo, 352-53 
coffee rub, for plank-roasted 
chateaubriand, 365-66 
pizzas, 142 
Middle Eastern peppers with 
pomegranate sauce, 413-14 


midwestern fried pork tenderloin 
sandwiches, 166 
Milwaukee-style, brew-marinated 
brats on Kaiser rolls, 184 
mint: 
and chile recado, 37 
-cilantro sauce, lamb shish kebabs 
with, 396-97 
curry and chutney lamb burgers 
with, 151-52 
fresh, sauce, 59 
-mango vinaigrette, grilled baby 
back ribs, 313 
monkfish, grilled, Barcelona style, 
115-16 
mops: 
for barbecued lamb, Owensboro 
style, 399-400 
basics, 44-46 
beefy beer and bacon, 44 
beer and brown sugar, 44 
beer and butter baste, 44 
for cabrito verde, 404-5 
cider, 45 
for double-smoked ham, 345-46 
greased lightning, 46 
hickory smoke, 45 
java, 46 
for Kalua pig, 333-35 
lemon butter baste, 47-48 
lemon-herb butter baste, 48 
for Memphis in May whole hog, 327 
old-faithful beer, 44, 311, 382-83 
for smoked mussels with dill 
mayonnaise, 261 
Southwest smoke and fire, 45 
soy-butter baste, 48 
Tabasco-butter baste, 48 
tarragon dash, 47 
tropical splash, 45, 318 
vinegar, 45, 329 
white wine soak and, for wood- 
scented veal sirloin, 403 
mozzarella cheese: 
grilled, bundles, 107-8 
and grilled tomato salad, 439 
mushrooms: 
pizza with three cheeses and, 131 
see also porcini butter; porcini 
mushrooms; portobello burgers 
mushrooms, grilled: 
buffalo burgers with, 158 
glazed, 440 
over grilled polenta, 441 


with Parmesan curls, 441 
venison burgers with, 158-59 
mussels, smoked: 

and cilantro salad, 461-62 

with dill mayonnaise, 119 

with epazote butter, 119-20 

with saffron mayonnaise, 119 

mustard: 

butter and, seeds, spice-rubbed 
grilled pork chops with, 321 

Cheddar puffs, 102 

churrascaria-style brochettes with 
rosemary and, 378-79 

Dijon-crusted racks of lamb, 392-93 

great grilled dogs with homemade, 
relish, 179 

and honey sauce, 54-55 

-lemon butter, 64 

mustardy pulled pork sandwich, 
163 

oil, grilled salmon steaks with, 195 

paste seasonings, 34—35 

penne with Italian sausage, 
peppers and, 466 

penne with sweet Italian sausage 
and, 465-66 

-slathered, brown sugar-coated 
ribs, 310 

-tarragon chicken paillards, grilled, 
280-82 

-tarragon marinade, 39-40 

-tarragon sea scallops, grilled, 244 

warm lentil salad with sweet 
Italian sausage and, 466 


naan, curried, 142-43 
New England fried scallop rolls, 
177-78 
New Orleans rub and boil, 30 
nuts: 
dukkah, 105 
smoky mixed rosemary, 104 
see also specific nuts 


oils, flavored, 114 

basil, salmon steaks with, 195 

lemon, salmon steaks with, 195 

mustard, grilled salmon steaks 
with, 195 

truffle, grilled veal chops with, 402 

wasabi, lacquered tofu and 
vegetable skewers with, 422 
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okra, flash-fried, 497-98 
olives: 
black, and lemon relish, 72 
black, puffs, 102 
green, supreme tuna sandwiches 
with anchovies and, 173 
in tapenade, grilled hanger steak 
with 372-73 
warmed, 87-88 
onions: 
for backyard clambake, 253-55 
bacon, and apricot compote, 
curried game hens with, 300 
bacon, and apricot compote, game 
hens with, 299-300 
blooming, 102-3 
Buffalo rings, 433-34 
in carne asada con cebollitas, 380 
cumin-rubbed pork kebabs with 
corn and, 348 
cumin-rubbed pork kebabs with 
mangoes and, 347-48 
grilled, slices with curried mango 
chutney butter, 433 
grilling of, 157 
pickled, for cochinita pibil, 
331-32 
pickled red, 71 
portobello burgers with grilled, 
and blue checse dressing, 162 
pulled pork sandwich with 
salmoriglio and caramelized, 163 
simple grilled, 432-33 
simple smoked, slices, 433 
spit-roasted softball, 435 
toasted, dip, 93-94 
orange juice: 
fennel marinade, 39 
-garlie vinaigrette, 63-64 
ginger marinade, 41 
-hazelnut shower, smoke whole 
quail with, 305-6 
injection liquid, 43 
-marinated chicken tacos, 189-90 
in mojo sauce, 60 
-sherry drizzle, fennel and pears 
with, 108-9 
-tamarind sauce, sticky, 56 
in Yucatecan recado, 37-38 
oranges: 
brown rice and lamb salad with 
dates and, 493 
brown rice with dates and, 493 
and ligs with anise cream, 505-6 
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oregano: 
grilled lamb rib chops with feta 
cheese and, 390 
pizza with fresh, pesto, 132-33 
Oreos, fried, 518 
Orzo: 
grilled asparagus with feta and, 
442 
spit-roasted pork loin with 
vegetable, 356-37 
outdoor kitchen equipment, 14-20 
grill basket cases, 214 
nonstick grill foil sheets, 217 
perforated grill woks, 415 
perforated nonstick grill foil sheets, 
192, 299 
rotisseries, 267 
small-mesh grill racks, 217 
smokeproof dishes, 120 
spatulas, 228 
Owensboro style, barbecued lamb, 
399-400 
oysters: 
barbecued, Chesapeake style, 251 
fried, po’boys, 176-78 
and grilled tenderloin kebabs, 
368-69 
grill-roasted, 250-51 
grill-roasted, Gulf style, 251 
icy, in sangrita, 90 
old-fashioned, fry, 251-52 
smoky brined, 118-19 


` 


paella, party, 262-63 
paillards, grilled mustard-tarragon 
chicken, 280-82 
paletas, 512 
pampano, fire-seared whole, 230 
pancetta: 
grilled asparagus with warm, 
vinaigrette, 442 
roüsserie capon with two lemons 
and, 268 
rotisserie chicken with two lemons 
and, 268 
white pizza with clams, slivered 
garlic, and crispy, 136 
pantry essentials: 
for appetizers, 104 
for pastas and salad, 469 
for scasoning, 37, 63 
paprika: 
in Kansas City rib rub, 24-25 


-rubbed flank steak with paprika 
butter, 374-75 
salt-and-pepper rub, 22 
-smoked shrimp, 240 
in sweet southern pork rub, 25 
Wild Willy’s number one-derful 
rub, 23-24 
Parmesan curls, grilled mushrooms 
with, 441 
party-time tips: 
on advance preparation, 1-4, 47, 
118 
on appetizers, 90-93, 95, 104 
on backyard luaus, 332 
on beans, 73, 495 
on beef, 357, 362, 375, 379 
on beverages, 75-81 
on bruschetta buffet, 111-12 
on buffet style serving, 92, 486 
on burgers, 149, 157 
on chicken, 269, 274, 278, 282, 
284 
on children’s menus, 490 
on cleanup strategy, 479 
on desserts, 505, 509-10, 513, 517, 
525 
on duck, 302 
on lish, 209-10, 216, 220, 230, 232 
on hot dogs, 180, 182-83 
on lamb, 395 
on open-house gatherings, 109 
on outdoor seating, 68 
on pasta, 470 
on pizza, 131, 134 
on planning menus, 52 
on pomegranate seeds, 401 
on pork, 315, 326, 329-30 
on salads, 447, 453, 455 
on sandwiches, 168, 171, 175, 177 
on sausages, 348 
on serving, 58 
on shellfish, 239, 244, 257, 260-61 
on side dishes, 488 
on spiee rubs, 32, 36 
on spreads, 117 
on tacos, 188, 189-90 
on tapas and small plates, 124 
on teamwork, 67 
on unexpected guests, 123 
on vegetables, 413, 420, 437 
passion fruit: 
-coconut tropical dressing, for 
grand fruit salad, 484 
squares, 522 


pasta, 462-74 
jet-black, with white-hot scallops, 
470 
pierogi with grilled kielbasa, 
468-69 
pork chow fun, 468 
salad with grilled peppers and 
other goodies, 462-63 
smoked chicken pot stickers, 474 
smoked shrimp pot stickers, 
473-74 
varieties of, 464, 470 
see also specific pastas 
pastrami-style brisket, 385-86 
paté, smoky venison, with pepper 
and brandy, 408 
peach(es): = 
gingered, crisp, 519 
grilled, with basil syrup, 504-5 
grilled, with sangria syrup, 504 
slushes, 84 
spinach and grillcd, salad, 457-58 
summery chicken breasts with 
savory, sauce, 275-77 
peanut butter-—chocolate pudding 
parfaits, 523-24. 
pears: 
butter-basted, with rosemary 
syrup, 506 
butter-basted grilled, 506 
buttcr-basted grilled, with star 
anise, 506 
and fennel with sherry-orange 
drizzle, 108-9 
pea Salad, picnic, 480 
pecan(s): 
-red chile sauce, for fried turkey, 
287-89 
toasted, and blue cheese spread, 98 
Worcestershire, butter, 64 
penne: 
with Italian sausage, peppers, and 
mustard, 466 
with sweet Italian sausage and 
mustard, 465-66 
pepper(ed), peppery, black: 
in black and white dry rub, for 
chicken breasts stuffcd lemon, 
279 
buffalo steaks, 405-6 
-crusted pork tenderloin, grilled, 
315-17 
garlic butter, 64-65 
pintos with beer and, 494-95 


rib-eye steaks with truffle butter, 
Sou, 
rib-cye steaks with truffle 
vinaigrette, 356-57 
smoky venison paté with brandy 
and, 408-9 
vibrant lemon, 23 
pepper jelly-basted baby backs, hot, 
313 
peppers, bell: 
-eggplant spread, charred, 100-101 
grilled, platter, 111 
grilled, relish, 71-72 
Middle Eastern, with pomegranate 
sauce, 413-14 
mojo, 414 
orange, dip, 98 
pasta salad with grilled, and other 
goodies, 462-63 
penne with Italian sausage, 
mustard and, 466 
red, and chile dip, 98 
red, dip, 97-98 
with romesco sauce, 414 
stuffed spicy, 414-15 
peppers, piquillo: 
in romcsco sauce, 60-61 
skewered grilled shrimp and, 237 
pesto: 
arugula, pizza with, 133 
fresh oregano, pizza with, 132-33 
jalapeno, grilled skirt with, 377 
Philly cheesesteak pizza, 131 
piadine, 138 
pierogi with grilled kielbasa, 
468-69 
Pimm’s Cup, 79 
pineapple: 
boats, huli-huli chicken breasts in, 
273-74 
savory, sauce, for dazzling whole 
fricd fish, Vietnamese style, 
231-33 
spears and mango Stars, sugar- 
spangled, 503 
pine nut and apple cake, brown- 
butter, 526-27 
pinquitos, Santa Maria style, 495 
pistachio relish, curried, 73 
pizzas, 129-39 
anchovy, with spicy fire-roasted 
tomato sauce, 135 
with arugula pesto, 133 
barbecued chicken, 131-32 


calamari, with spicy fire-roasted 
tomato sauce, 135 
dough number one, 136-37 
dough number two, 137 
with fire-roasted tomato saucc, 
133-34 
with fresh oregano pesto, 132-33 
grilling of, 132 
Mexican, 142 
party-time tips on, 131, 134 
pesto, pronto, 133 
Philly cheesesteak, 131 
red and green, 134 
southwestern, 134 
with three cheeses, 130 
with three cheeses, sausage, and 
fennel, 131 
with three cheeses and spicy 
sausage, 131 
with three cheeses and wild 
mushrooms, 131 
white, with clams, crispy pancetta 
and slivered garlic, 136 
white, with figs and fontina, 136 
white, with smoked salmon and 
chives, 136 
white Alsatian, 135-36 
plum(s): 
dried, and merguez skewers, 
126-27 
-hoisin sauce, 57-58 
pomegranate(s): 
-rosemary sauce, duck breasts 
with, 304 
sauce, Middle Eastern peppers 
with, 413-14 
seeds, party-time tips on, 401 
pompano, fire-seared whole, 230 
porchetta, 335-36 
porcini butter, 65 
grilled mushrooms with, 440 
open-faced venison burgers with 
grilled mushrooms and, 159 
turkey on spit with, 291 
porcini mushrooms, rotisserie 
chickens with, 267 
pork, 308-53 
achiote-marinated pulled, tortas, 
332 
barbecued brats, 348 
barbecued brats ’n’ kraut, 348-49 
barbecucd Italian sausage, 349 
barbecued shoulder, 329 
in barbecue spaghetti, 466-67 
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pork (continued) 

for Bar-B-Q salad with Bar-B-Q 
ranch dressing, 454-55 

big jerk, burgers, 155 

burnt ends, 330 

Cajun, and sausage burgers, 155 

chow fun, 468 

cochinita pibil, 330-32 

Cubano sandwiches, 337 

cumin-rubbed, kebabs with corn 
and onions, 348 

cumin-rubbed, kebabs with 
mangoes and onions, 347-48 

double-smoked apricot-glazed 
ham, 346 

double-smoked ham, 344-46 

grill-roasted, crown roast with 
herbes de grillade, 344 

grill-roasted crown, roast, 342-44 

headless whole pig barbecue, 
327-28 

heritage, 334 

italian, hoagies, 337-38 

jerk, loin, 341-42 

Kalua pig, 332-35 

lechon asado, or Cuban pig in a 
box, 328 

Memphis dry ribs, 311 

Memphis in May whole hog, 325-27 

Mexican chorizo, 352-53 

mustard-slathered, brown sugar- 
coated ribs, 310 

mustardy pulled, sandwich, 163 

New Mexico matanza party, 339 

party-time tips on, 315, 326, 329-30 

picking and cooking, 316 

porchetta, 335-36 

porkers, 156 

saucy barbecued ribs, 309-10 

shoulder cuts, 328 

sizzling ham steaks with apple- 
chipotle glaze, 346-47 

smoked ham leftovers, 346 

smoky hot links, 349-50 

South Louisiana boudin, 350-52 

South Louisiana spareribs, 310 

spareribs, 309-10 

spiral-stuffed, loin, 340-41 

spit-roasted, loin, Sangre de Cristo 
style, 338-40 

spit-roasted, loin with vegetable 
orzo, 336 

tacos al pastor, 187-88 

Texas-style spareribs, 310 
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Vietnamese grilled, sandwiches, 167 

Vietnamese grilled, sandwiches 
with lemongrass mayonnaise, 
167-68 


pork, pulled: 


butt, 328-29 

sandwiches, 162-63 

sandwiches, Carolina style, 163 

sandwich with salmoriglio and 
caramelized onions, 163 

sandwich with Tabasco 
caramelized onions, 163 

smoke-roasted in a covered grill, 
329-30 


pork baby back ribs, 312 


bourbon-sauced, 314-15 

Chinese, 313 

Dr Pepper-glazed, 315 

grilled, with mango-mint 
vinaigrette, 313 

grilled racks of, Kansas City style, 
312-13 

guava-sauced, 313 

hot pepper jelly-basted, 313 

Southern Comfort, 315 

sweet and spicy Thai-style, 313 


pork chops: 


caveman, 324-25 

dry-rubbed grilled, with 
Gorgonzola sauce, 321 

Guinness-soaked, 323-24 

java-rubbed grilled, 321 

with mojo and Manchego mashed 
potatoes, 322-23 

sage-rubbed, with pear-sage 
chutney, 321-22 

shopping for, 322 

smoked, 322 

spice-rubbed grilled, 320-21 

spice-rubbed grilled, with mustard 
butter and mustard seeds, 321 

spice-rubbed grilled, with 
Worcestershire pecan butter, 321 

tamarind-orange grilled, 321 


pork tenderloin: 


grilled, with anchovy and 
rosemary sauce, 319-20 

grilled, with Scandinavian spice, 
319 

grilled, with seven-spice seasoning 
and ginger sauce, 319 

grilled pepper-crusted, 315-17 

grilled pepper-crusted, with 
barbecue vinaigrette, 317 


grilled pepper-crusted, with 
Jezebel sauce, 317 
midwestern fried, sandwiches, 
166 
rubbed with fennel and coriander, 
318-19 
smoked pepper-crusted, 317 
with tropical splash, 317-18 
port currant sauce, duck breasts 
with, 303-4 
portobello burgers, 161 
with grilled onions and blue 
cheese dressing, 162 
smoked, 162 
potatoes: 
almost-classic midwestern, salad, 
478-79 
for backyard clambake, 253-55 
bacon-Cheddar-jalapeno, mash, 
489 
Cheddar-jalapeno, mash, 488-89 
classic midwestern, salad, 479-80 
in crawfish boil, 258-60 
crispy smashed new, 489-90 
in Door County fish boil, 220-21 
ember-baked, 432 
faster grilled home fries, 431 
grilled home fries, 430-31 
honest-to-goodness French fries, 
429-30 
pork chops with mojo and 
Manchego mashed, 322-23 
sage-bacon-Cheddar, mash, 489 
sour cream, salad, 480 
pot stickers; 
smoked chicken, 474 
smoked shrimp, 473-74 
praline bars, 521 
praline ice cream, 515 
prosciutto: 
and dried plum skewers, 89 
and melon skewers, 89 
in piadine, 138 
-wrapped almond-stuffed dates 
with blue cheese, 110 
Provençal mustard and honey sauce, 
65 
pterodactyl turkey legs, 297 


quail: 
with apple sage marinade, 304-5 
with apple sage marinade and figs, 
305 


with apple-tequila-sage marinade, 
"305 

cinnamon, with harissa sauce, 305 

coffee-rubbed, with Texas ranch 
barbecue sauce, 305 

grilled, with sweet Italian sausage, 
122-93 

smoky whole, with a hazelnut- 
orange shower, 305-6 

quesadillas: 

cheese, additions to, 140 

fire-crisped, with corn tortillas, 
140-41 

fire-crisped, with flour tortillas, 
141-42 

vegetarian, with corn tortillas, 
141 í 


red wine: 
and butter sauce, for knockout rib- 
eye steaks, 355 
fennel marinade, 39 
relishes: 
almond, 73 
black-eyed pea and corn, 72-73, 
295 
black olive and lemon, 72, 178, 
398 
cucumber, 70 
curried cashew, 73 
curricd pistachio, 73 
dried fruit chutney, for grilled 
venison tenderloin, 406-7 
fiery Creole, 69, 174 
green chile chutney, 70 
grilled corn and avocado, 437 
grilled pepper, 71 
grilled pepper tangle, 71-72 
homemade mustard, great grilled 
dogs with, 179-80 
Mediterranean grilled pepper, 72 
olive and walnut tapenade, grilled 
hanger steak with, 373 
pear-sage chutney, sage-rubbed 
chops with, 321 
pickled red onions, 71 
rhubarb-berry ice, 516 
rib-eye steaks: 
knockout, 355 
knockout, border, 355-56 
peppered, with truffle butter, 357 
peppered, with truffle vinaigrette, 
356-57 


rice: 
Asian, salad, 482-83 
brown, and lamb salad with dates 
and oranges, 493 
brown, with oranges and dates, 
493 
nuevo, and beans, 492-93 
in party paella, 262-63 
pico de gallo, 492 
precooked, 418 
red, 491-92 
in South Louisiana boudin, 350-52 
in stuffed spicy bell peppers, 
414-15 
wild, see wild rice 
ricotta, grilled eggplant rolls with, 
426 
Rocky Mountain oysters, 402 
rosemary: 
and anchovy sauce, grilled 
tenderloin with, 319-20 
churrascaria-style brochettes with 
mustard and, 378-79 
-pomegranate sauce, duck breasts 
with, 304 
smoky mixed, nuts, 104 
syrup, butter-basted pears with, 
506 
roti, lamb, 171-72 
rum, grilled turkey cutlets with mojo 
and, 295 


saffron: 
lemon aïoli, for mixed seafood 
grill, 233-34 
mayonnaise, 65 
sage: 
apple marinade, 38-39 
-bacon-Cheddar potato mash, 489 
-chestnut dressing, 486-87 
-honey butter, 65 
paste, cabrito with, 405 
-rubbed chops with pear-sage 
chutney, 321-22 
-scented turkey burgers with 
grilled apples, 154 
sake butter, crusty halibut with, 208 
salad dressing, see dressings, salad 
salads, 444-63 
almost-classic midwestern potato, 
478-79 
andouille and corn maque choux, 
455-56 


Asian noodle, 483 

Asian rice, 482-83 

Asian slaw, for seared ruby tuna, 
458-59 

Bar-B-Q, with Bar-B-Q ranch 
dressing, 454-55 

black bean, with fresh thyme 
vinaigrette, 481-82 

black-eyed pea, with fresh thyme 
vinaigrette, 481 

black-eyed pea, with Tabasco 
vinaigrette, 482-83 

brown rice aud lamb, with dates 
and oranges, 493 

bulgur, with lamb aud lots of 
herbs, 456-57 

classic midwestern potato, 479-80 

chopped, with salmon and warm 
bacon dressing, 446-47 

couscous, with lamb and lots of 
herbs, 457 

grand fruit, 483-84 

grilled bread, with chopped 
vegetables, 449 

grilled salmon and asparagus, 
445-46 

grilled soft-shell crab, 460-61 

grilled tomato, with ranch or blue 
cheese dressing, 439 

grilled tomato and mozzarella, 439 

from leftovers, 454 

party-time tips on, 447, 453, 455 

pasta, with grilled peppers and 
other goodies, 462-63 

picnic pea, 480-81 

seared ruby tuna, 458-59 

seared sirloin, over Asian slaw, 
459 

simmered brisket salpicoén, 452-53 

simniered brisket salpicén, 
appetizer style, 453 

simmered flank steak salpicon, 453 

smoked mussel and cilantro, 
461-62 

smoked trout with watercress and 
walnuts, 459-60 

sour cream potato, 480 

spinach and grilled peach, 457-58 

sweet potato, 480 

vegetable riot, 448-49 

Vietnamese lemongrass beef, 378 

warm lentil, with sweet Italian 
sausage and mustard, 467 

see also chicken salad; slaws 
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salmon: 


bake, Pacific Northwest, 198 

chopped salad with warm bacon 
dressing and, 446-47 

grilled, and asparagus salad, 
445-46 

-halibut kebabs, chunky, 211 

in mixed seafood grill, 233-34 

planked, 199-201 

seared, sandwiches with chutney 
and bacon, 172 

steaks, grilled, with mustard oil, 
195 

steaks with basi) oil, 195 

steaks with lemon oil, 195 

see also smoked salmon 

salmon fillet(s): 

with bourbon barbecue sauce, 197 

with chile honey butter, 196-97 

grilled Copper River, 199 

smoked Copper River, 197-99 

with sticky soy glaze, 197 

salpicén, simmered brisket, 452-53 


salsas: 


Chilean tomato, 68 

chunky avocado, 67 

cruda, 68-69, 364 

grilled vegetable, 72 

roasted tomatillo, 66-67 

for Santa Maria tri-tip, 370-72 

verde, for porchctta, 335-36 

sandwiches, 162-79 

achiote-marinated pulled pork 
tortas, 332 

barbecued beel, 163-64 

barbecued bologna, 165-66 

barbecued lamb shoulder, 400 

Carolina-style chopped turkey, 293 

chicken salad, 450 

chicken tortas, 191 

Cubano, 337 

fried oyster po’boys, 176-78 

fried shrimp po’boys, 177 

green goddess tortilla roll-up 
tidbits, 169 

grilled fish fillet, Martinique style, 
174-75 

grilled fish fillet, with dill 
inayonnaise, 175 

grilled veggie heroes, 178-79 

Italian pork hoagics, 337-38 

lamb roti, 171-72 

midwestern fried pork tenderloin, 
166 
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mustardy pulled pork, 163 
New England fried scallop rolls, 
177-78 
one really fine southwesiern, 
sandwich, 301-2 
party-time tips on, 168, 171, 175, 
177 
pulled pork, 162-63 
pulled pork, Carolina style, 163 
pulled pork, with salmoriglio and 
caramelized onions, 163 
pulled pork, with Tabasco 
caramelized onions, 163 
Robb’s Rafter-L beef brisket, 164 
seared salmon, with chutney and 
bacon, 172 
slaw for, 162 
smoked beef short rib, 388 
smoked turkey, 169 
smoked turkey thigh, with chipotle 
mayo, 170-71 
smoke-roasted tri-tip steak, 164-65 
soft-shell crab, 247-48 
supreme grilled tuna salad, 174 
supreme tuna, 173 
supreme tuna, with green olives 
and anchovies, 173 
supreme tuna, with wasabi- 
scallion mayonnaise, | 74 
swordfish steak, 205 
tarragon chicken wraps, 168-69 
tarragon lettuce wraps, 169 
turkey, with cranberry and cream 
cheese, 293 
Vietnamese grilled chicken, with 
lemongrass mayonnaise, 168 
Vietnamese grilled pork, 167 
Vietnamese grilled pork, with 
lemongrass mayonnaise, 167-68 
San Francisco sole, 227-28 
sangria, 75 
Santa Maria tri-tip, 370-72 
satay twins, 125-26 
sauces: 
adding liquor to, 53 
anchovy butter, 64 
anise cream, figs and orangcs 
with, 505-6 
avocado mayonnaise, 66 
bacon-and-cider, almost-whole 
grilled trout with, 214-15 
bagna cauda, 61-62, 113-14 
barbecue, making your own, 55 
. basil mayonnaise, 65 


héarnaisc eream, 62 

black magic, 53 

blazing hot guava-habanero, 58 

blue cheese and ale, porterhouse 
steaks with, 363 

bourbon barbecue, for baby backs, 

4 314-15 

brandy cream, grilled scallops 
with, 244-45 

butter, for lemon-grilled shrimp 
over garlicky spaghettini, 
463-64 

butter, for simple garlicky shrimp, 
237-28 

caramelized shallot butter, 64 

cherry-Armagnac, grilled duck 
breasts with, 302-3 

chile butter, 65 

for chile rellenos, 411-13 

chimichurri, tuna steaks with, 203 

chipotle-lime mayonnaise, 66 

cilantro-mint, lamb shish kebabs 
with, 396-97 

cocktail, for lowcountry fried 
shrimp, 241 

cucumber créme fraiche, for 
planked salmon, 200-201 

curried chutney, for lamb burgers 
with mint, 151 

curried mango chutney butter, 64 

dill mayonnaise, 65-66 

dill-yogurt, grilled lamb rib chops 
with, 390 

dipping, for lemongrass beef, 378 

dipping, for mixed vegetable 
tempura, 417-18 

fire-roasted tomato, pizza with, 
1335-34 

fresh mint, 59 

garlic mayonnaise, 66 

garlic-orange barbecue vinaigrette, 
63-64 

garlic-orange sherry vinaigrette, 64 

garlic-orange Vinaigrette, 63 

genuine Kansas City barbecue, 50, 
O77 

ginger, grilled tenderloin with 
scven-spice seasoning and, 319 

glossy Korean sesame glaze, 57 

Gorgonzola, dry-rubbed grilled 
pork chops with, 321 

green chilc, for steaks Dunigan, 
362 

gribiche mayonnaise, 66 


Henry Bain, smoked prime rib 
with, 358-59 

herb butter, 65 

honey-sage butter, 65 

honey-Syrah, grilled venison 
medallions with, 407-8 

horseradish rapture, 62, 252 

Jezebel, grilled pepper-crusted 
pork tenderloin, 317 

for Kalua pig, 333-35 

Kansas City fire, 51 

Kansas City sweet, 51 

Korean barbecue, 56-57, 370 

Korean smearing, 57 

lemon-caper, for grilled asparagus, 
441-42 

lemongrass mayonnaise, 66 

lemon saffron aïoli, for mixed 
seafood grill, 233-34 

Lexington red, for coleslaw, 476 

mango vinaigrette, 64 

Memphis barbecue, for spaghetti, 
467 

mignonette, for grill-roasted 
oysters, 250-51 

mojo, 60 

mustard and honey, 54-55 

mustard-lemon butter, 64 

Old Bay mayonnaise, 66 

orange-cumin vinaigrette, 64 

peanut, for satay twins, 125-26 

peppery garlic butter sauce, 64-65 

piri piri, 59 

plum-hoisin, 57-58 

pomegranate, Middle Eastern 
peppers with, 413-14 

pomegranate-rosemary, duck 
breasts with, 303-4 

porcini butter, 65 

port currant, duck breasts with, 303 

Provencal mustard and honey, 55 

quick mole, grilled turkey cutlets 
with, 294 

raita, for lamb roti, 171-72 

real Texas brisket sauce, for Lone 
Star barbecued brisket, 383-84 

red chile-pecan, for fried turkey, 
287-89 

red wine and butter, for knockout 
rib-eye steaks, 355 

rich mayonnaise, 65 

romesco, 60-61, 236 

rosemary, grilled tenderloin with 
anchovy and, 319-20 


saffron mayonnaise, 65 

salmoriglio, for charred beef 
carpaccio, 124 

savory pcach, summery chicken 
breasts with, 275-77 

savory pineapple, for dazzling 
whole fried fish, Vietnamese 
style, 231-33 

serendipity, 54 

for smoked clams on the half shell 
with linguine, 471 

smoked onion, for beef short ribs, 
387-88 

for smoked shrimp pot stickers, 
473-74 

smokin’ southern pig-pickin’, 52 

southern pig-pickin’, 52, 162 

South Louisiana barbecue, for 
cane-charred shrimp, 239 

spicy Korean barbecue, 57 

sticky tamarind-orange, 56, 225 

sweet-and-sour cherry, deviled 
lamb rib chops with, 127-28 

Tabasco mayonnaise, 66 

Tabasco vinaigrette, 64 

tamarind-orange, for grilled pork 
chops, 321 

tamarind-tangerine, for chicken 
breasts, 274-75 

tangy Kansas City barbecue, 50-51 

tarragon butter, for grilled 
mustard-tarragon chicken 
paillards, 280-82 

tartar, for crispy grilled catfish, 
213-14 

Texas Dr P. ’cue, 51 

Texas ranch barbecue, 51 

Texas ranchero, 51 

Thai hot, swect, and sour, 52-53 

tzatziki, for souvlaki, 381 

Veracruz, for seared snapper, 218 

wasabi-scallion mayonnaise, 66 

Worcestershire pecan butter, 64 

sauerkraut: 

bacon, and Thousand Island dogs, 
180 

barbecued brats ’n’ kraut, 348-49 

crunchy, dogs, 180-81 

sausages, 184 

andouille, in crawfish boil, 258-60 

andouille and corn maque choux 
salad, 455-56 

barbecued brats, 348 

barbecued brats ’n’ kraut, 348-49 


barbecued Italian, 349 

Basque white bean and chorizo 
gratin, 496-97 

brew-marinated brats on Kaiser 
rolls, 182-84 

brew-marinated brats on Kaiser 
rolls, Milwaukee style, 183 

brew-marinated brats on Kaiser 
rolls, the other way around, 184 

and Cajun pork burgers, 155 

in Carolina Islands Frogmore stew, 
242-43 

casings, 350 

and chicken skewers, 282 

chorizo, in party paella, 262-63 

German burritos, 184 

grilled spicy lamb, 401 

italian, and melon skewers, 90 

italian, peppers with mustard and, 
4.66 

merguez and dried plum skewers, 
126-27 

Mexican chorizo, 352-53 

Munich rathskeller brats, 184 

party-time tips on, 348 

penne with sweet Italian, and 
mustard, 465-66 

pierogi with grilled kielbasa, 
468-69 

pizza with three cheeses, lots of 
fennel and, 131 

smoky, spicy lamb, 400-401 

smoky hot links, 349-50 

smoky venison hot links, 350 

South Louisiana boudin, 350-52 

spicy, pizza with three cheeses 
and, 151 

sweet Italian, grilled quail with, 
122-253 

sweet Italian, warm lentil salad 
with mustard and, 466 

see also hot dogs 


scallions: 


breads, 144-45 

-grcen chile dip, 94-95 

and smoked clam dip, 95 

tacos al carbon with limes and 
grilled, 185-87 

-wasabi dip, 95 

-wasabi mayonnaise, 66 


scallops: 


grilled, with brandy cream, 244-45 
grilled mustard-tarragon sea, 244 
grilling of, 245 
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scallops (continued ) 
jet-black pasta with white-hot, 470 
New England fried, rolls, 177-78 
orange fennel sea, 244 
in seafood burgers, 160 
Scandinavian sugar and spice, 31 
shallot butter, caramelized, 64 
shellfish, 235-63 
backyard clambake, 253-55 
Carolina Islands Frogmore stew, 
242-43 
grilling of, 238, 245 
in mixed seafood grill, 233-34 
party paella, 262-63 
party-time tips on, 239, 244, 257, 
260-61 
in seafood burgers, 160 
see also specific shellfish 
sherry: 
garlic-orange, vinaigrette, 64 
ginger marinade, 41 
-orange drizzle, fennel and pears 
with, 108-9 
shrimp: 
brining of, 240 
cane-charred South Louisiana, 
239 
in Carolina Islands Frogmore stew, 
242-43 
coastal, steam, 243 
coastal, steam with cocktail salsa, 
245 
coastal, steam with green chile 
chutney, 243 
finely chopped, 161 
fried, po’boys, 177 
Gaido’s Galveston fried, 241-42 
grilled, romesco, 236-37 
grilled, tossed with vinaigrette, 237 
grilled, with martini butter, 239 
grilled sesame, 238 
grilling of, 238-39 
lemon-grilled, over garlicky 
spaghettini, 463-64 
lowcountry fried, 241 
mess of smoky, 117-18 
and mixed vegetable tempura, 418 
paprika-smoked, 240 
in party paella, 262-63 
in seafood burgers, 160 
simple garlicky, 237-38 
simple smoked garlicky, 239 
skewered grilled, and piquillo 
peppers, 237 
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smoked, pot stickers, 473-74 
smoked, with roasted lemon, 239 
smoky, with piri piri, 241 
smoky, with tequila, lime, and : 
jalapeno, 241 
Sicilian swordfish rolls, 206-7 
side dishes made indoors, 475-500 
almost-classic midwestern potato 
salad, 478-79 
Asian noodle salad, 483 
Asian rice salad, 482-83 
bacon-Cheddar-jalapefio potato 
mash, 489 
Basque white bean and chorizo 
gratin, 496-97 
black bean salad with fresh thyme 
vinaigrette, 481-82 
black-eyed pea salad with fresh 
thyme vinaigrette, 481 
black-eyed pea salad with Tabasco 
vinaigrette, 482 
brown rice and lamb salad with 
dates and oranges, 493 
brown rice with oranges and dates, 
4.93 
cabbage, fennel, and apple slaw 
with poppy seed dressing, 477 
celery root rémoulade, 478 
Cheddar-jalapenio potato mash, 
488-89 
classic midwestern potato salad, 
479-80 
cornbread, 499-500 
corn muffins, 500 
creamed spinach, 497 
creamy Chesapeake corn, 484-85 
creamy coleslaw, 476 
creamy corn, 485 
crispy smashed new potatoes, 
489-90 
easy seasonal, 482 
fiesta coleslaw, 476 
flash-fried okra, 497-98 
fried dill pickles, 498 
grand fruit salad, 483-84 
Kentucky burgoo, 485-86 
Lexington red coleslaw, 476 
Lexington red sandwich slaw, 476 
macaroni and cheese from Hell’s 
Backbone, 498-99 
nuevo rice and beans, 492-93 
picnic pea salad, 480-81 
pico de gallo rice, 492 
_ pinquitos, Santa Maria style, 495 


pintos with black pepper and beer, 
494-95 
pit smoked beans, 494 
red chile streusel-topped 
cornbread, 500 
red rice, 491-92 
ruby slaw with poppy seed 
dressing, 477 
sage-bacon-Cheddar potato mash, 
489 
sage-chestnut dressing, 486-87 
scalloped sweet potatoes, 490-91 
soulful KC-style baked beans, 494 
sour cream potato salad, 480 
sweet potato salad, 480 
tangy caraway coleslaw, 476 
wild rice dressing, 487 
skate with Creole meuniére butter, 
225-26 
slaws: 
Asian, for seared ruby tuna salad, 
458-59 
cabbage, fennel, and apple, with 
poppy seed dressing, 477 
creamy coleslaw, 476 
dogs, 181 
fiesta coleslaw, 476 
Lexington red coleslaw, 476 
Lexington red sandwich, 476 
for pulled pork sandwiches, 
162-63 
ruby, with poppy seed dressing, 
477 
tangy caraway coleslaw, 476 
smelt fry, Great Lakes, 225 
smoked salmon, 199 
basil-cured, 91 
-caviar dip, 95 
spread, 117 
-stuffed eggs, 87 
white pizza with chives and, 136 
smoked trout: 
nibbles, 114-15 
simple, spread, 117 
smokin’ ruby, fillets, 217 
with watercress and walnuts, 
459-60 
S’mores, topless, 509-10 
snapper, red: 
fillets, Martinique, 218-19 
seared, Veracruz, 217-18 
simple seared, Veracruz, 218 
sole, San Francisco, 227-28 
Sonoran hot dogs, 181 


sorbets and ices: 
crown and berries, 515 
dark chocolate-coconut, 515 
lemon-cello, 515 
rhubarb-berry, 516 
strawberry daiquiri, 515 
tequila-grapefruit, 516-17 
sour cream: 
in green chile-scallion dip, 94-95 
potato salad, 480 
South African smoky fish spread, 116 
Southern Comfort baby backs, 315 
southern pimiento cheese burgers, 
150 
South Louisiana boudin, 350-52 
South Louisiana shrimp, cane- 
charred, 239 . 
South Louisiana spareribs, 310 
Southwest chicken kebabs, 285 
southwestern duck sandwich, one 
really fine, 301 
southwestern pizza, 134 
Southwest Pimm’s, 79 
Southwest sizzler, 26 
Southwest smoke and fire mop, 45 
Southwest spice, 26, 269 
souvlaki, 380-81 
soy-butter baste, 48 
spaghetti: 
barbecue, 466-67 
barbecue, five ways, 467 
spaghettini, garlicky, lemon-grilled 
shrimp over, 463-64 
spice rubs, 21, 24-27, 32, 37 
black and white dry, for chicken 
breasts stuffed with lemon, 279 
Cajun zydeco, and boil, 29 
caliente calico, 22 
Carolina seafood boil, 28, 242 
chermoula, 38, 224 
Chesapeake-style seafood, and 
boil, 28, 117-18 
chile-spiced masala, 31-32 
Chinese seven-spice seasoning, 33, 
473 
chipotle-brown sugar sizzler, 26 
classic herbes de Provence, 30 
for crispy grilled catfish, 213-14 
David’s special, 27 
dry, for grilled duck breasts with 
cherry-Armagnac sauce, 302-5 
dry, for grilled venison medallions 
with honey-Syrah sauce, 407-8 
dry, for our favorite fajitas, 376-77 


dry, for paprika-smoked shrimp, 
240 

fennel and coriander, for pork 
tenderloin, 319 

game bird dry, for bacon-wrapped 
dove breasts, 306-7 

garlic, smoked beef tenderloin 
with, 367 

Greek islands paste, 36, 381 

herb and garlic paste, for spit- 
roasted pork loin, Sangre dc 
Cristo style, 338-40 

herb and spice paste, for porchetta, 
5335-36 

herbes de grillade, 30, 395 

herbes de Provence paste, 30 

Italian mustard paste, 35 

ltalian seasoning, 30-31 

Jamaican jerk paste, for jerk pork 
loin, 342 

Kalua paste, for Kalua pig, 333-35 

Kansas City rib, 24, 309 

lemongrass paste, for beef, 378 

lemongrass paste, for dazzling 
whole fried fish, Vietnamese 
style, 230-33 

low-salt high-flavor, 30 

for luscious beef short ribs, 
387-88 

maple salt and pepper, 22, 292 

Memphis dry rib, 24, 311 

Mexican coffee, for plank-roasted 
chateaubriand, 365-66 

mint and chile recado, 37, 404 

mustard paste, 34, 127, 276, 345 

New Orleans, and boil, 30 

Oktoberfest wurst, 29 

paprika salt-and-pepper, 22, 374, 
4.30 

party-time tips on, 32, 33, 36 

for pastrami-style brisket, 386 

peppery, for barbecued lamb, 
Owensboro style, 399-400 

Pork Chop Willy’s grilling, 24, 295, 
5320 

salt and cumin, 22, 347, 380 

Scandinavian sugar and, 31 

seafood cure, 33 

seasoning paste, for seared 
snapper Veracruz, 218 

serious salt-and-pepper, 22, 343, 
559,508 

simple masala, 32 

simple Texas brisket, 24 


smoked salt, 34 
for smoky brined oysters, 118-19 
smoky poultry, 28, 265, 297 
smoky rib, 312, 314 
smoky salt-and-pepper, 22, 157 
Southwest sizzler, 26, 349 
Southwest spicc, 26, 269 
for specdier smoked brisket, 384-85 
spice box masala, 32 
sweet southern pork, 25, 328-29 
tamarind-chipotle recado, 37-38 
tequila, lime, and jalapeno paste, 
55, 285 
Thai lemongrass seasoning paste, 
36 
Thai seasoning paste, 35 
Thai scasoning paste with ginger, 
36 
Thai seasoning paste with mixed 
herbs, 36 
thyme, for thyme-scented turkey 
hurgers, 153-54 
thyme paste, grilled lamb chops 
with, 390 
vibrant lemon pepper, 23 
Wednesday night, 26 
Wild Willy’s number one-derful, 
23. 27L 382 
Yucatecan recado, 57, 191, 219 
spinach: 
creamed, 497 
and grilled peach salad, 457-58 
spreads: 
as appetizers, 117 
charred eggplant-pepper, 100-101 
crabmeat queso fundido, 99 
party-time tips on, 117 
queso fundido, 98-99 
queso fundido con todo, 99 
simple trout, 117 
smoked queso fundido, 99 
smoked salmon, 117 
smoky catfish, 117 
South African smoky fish, 116 
toasted pecan and blue cheese, 98 
star anise, butter-basted grilled pears 
with, 506 
steak(s): 
Dunigan, 361-62 
flank, see flank steak 
hanger, see hanger steak 
Korean grilled sirloin, 369-70 
porterhouse, with blue cheese and 
ale sauce, 363 
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steak(s) (continued) 
porterhouse, with porcini butter, 
363 
rib-eye, see rib-eye steak 
seared sirloin salad over Asian 
slaw, 459 
skirt, 376 
skirt, grilled, with jalapeno pesto, 
377 
smoked tenderloin with garlic rub, 
366-67 
smoke-roasted tri-tip, sandwiches, 
164-65 
strip, see strip steaks 
tenderloin and oyster kebabs, 
grilled, 368-69 
tri-tip, grilling of, 165 
Tuscan T-bones, 364-65 
strawberry(ies): 
ice crema, 513 
lemonade, 83-84 
striped bass, fire-seared whole 
Boston, 228-30 
strip steaks: 
with anchovy butter, 361 
with caramelized shallot buttcr, 
360-61 
with herb butter, 361 
with peppery garlic butter, 361 
stuffings: 
for cranberry and wild rice-stuffed 
game hens, 298-99 
for Sicilian swordfish rolls, 206-7 
wild rice-cherry, winter squash 
with, 419-20 
see also dressings, meat or poultry 
Swedish crayfish boil, 260 
sweet potato(es): 
ember-baked, 432 
salad, 480 
scalloped, 490-91 
smoky, 431-32 
swordfish: 
medallions, buying of, 207 
rolls, Sicilian, 206-7 
and seared tuna tidbits with bagna 
cauda sauce, 114: 
steaks, grilled, 204-5 
steak sandwiches, 205 
steaks with chermoula, 206 
steaks with Greek Islands paste, 
206 
Syrah-honey sauce, grilled venison 
medallions with, 407-8 
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syrups: 
basil, grilled peaches with, 504-5 
Champagne, berries with, 517 
rosemary, butter-basted pears 
with, 506 
sangria, grilled peaches with, 504 


Tabasco sauce: 
-butter baste, 48 
mayonnaise, 66 
vinaigrette, 64 
tacos, 185-93 
al carbon with grilled scallions 
and limes, 185-87 
of barbecued brisket, 187 
crispy-shelled beef, al carbon, 
186-87 
grilled fish, 190-91 
orange-marinated chicken, 189-90 
party-time tips on, 188, 189-90 
pork, al pastor, 187-88 
of rajas, corn, and queso de cabra, 
192-93 
tamarind: 
-chipotle recado, 37-38 
-glazed mackerel, 224-25 
-orange grilled pork chops, 321 
-orange sauce, sticky, 56 
-tangerine chicken breasts, 274-75 
tandoori toss-up, chunky, 416-17 
tangerine-tamarind chicken breasts, 
274-75 
tapas and small plates, 106-28 
almond-stuffed dates with blue 
cheese, 110 
almond-stuffed dates with goat 
cheese, 110 
bruschetta tidbits, 112 
charred beef carpaccio, 123-24 
charred habanero hot wings, 121 
charred Margarita wings, 120-21 
charred plum-hoisin wings, 121 
deviled lamb rib chops with sweet- 
and-sour cherry sauce, 127-28 
fennel and pears with sherry- 
orange drizzle, 108-9 
grilled beef lettuce rolls with 
peanut sauce, 126 
grilled cheese sandwich skewers, 
108 
grilled monkfish, Barcelona style, 
115-16 
grilled mozzarella bundles, 107 


grilled mozzarella bundles with 
grilled pepper relish, 107-8 
grilled mozzarella bundles with 
salsa cruda, 107 
grilled pepper platter, 111 
grilled quail with sweet Italian 
sausage, 122-23 
merguez and dried plum skewers, 
126-27 
mess of smoky shrimp, 117-18 
pan con tomate, 112-13 
party-time tips on, 124 
prosciutto-wrapped almond-stuffed 
dates with blue cheese, 110 
satay twins, 125-26 
seared tuna and swordfish tidbits 
with bagna cauda sauce, 114 
seared tuna tidbits with bagna 
cauda sauce, 113-14 
seared tuna tidbits with wasabi oil, 
114 
simple trout spread, 117 
smoked catfish spread, 117 
smoked chicken liver mousse, 
121-22 
smoked mussels with dill 
mayonnaise, 119 
smoked mussels with epazote 
butter, 119-20 
smoked mussels with saffron 
mayonnaise, 119 
smoked salmon spread, 117 
smoked trout nibbles, 114-15 
smoky brined oysters, 118-19 
South African smoky fish spread, 
116 
yakitori twins, 126 
tapenade, grilled hanger steak with, 
372-73 
tarragon: 
chicken wraps, 168-69 
dash seasoning, 47 
lettuce wraps, 169 
-mustard chicken paillards, grilled, 
280-82 
-mustard marinade, 39-40 
-mustard sea scallops, grilled, 244 
tart, cherry jam and almond cream 
turnover, 524-25 
tea: 
gingered Thai iced, 83 
iced mint-green, 82 
-smoked chicken salad, 451 
tea-riffic, 78 


tea smoking, 450 
tempeh steaks with red curry, 423 
tempura, mixed vegetable, 417-18 
tequila: 
-grapefruit sorbet, 516-17 
lime, and jalapeno paste, 35 
mojitos, 80 
smoky shrimp with lime, jalapeno 
and, 241 
tcriyaki tenderloin with wasabi- 
scallion mayonnaise, 367-68 
Texas brisket rub, simple, 24 
Texas ranch barbecue sauce, 51 
Texas-style spareribs, 310 
Thai: 
baby back ribs, swect and spicy, 
313 : 
chicken thighs, 284 
firebirds, 266-67 
hot, sweet, and sour sauce, 52-53 
iced tea, gingered, 83 
seasoning pastes, 35-36 
tofu steaks with red curry, 422-23 
thyme: 
chunky halibut kebabs with lemon 
and, 210 
fresh, vinaigrette, black-eyed pea 
salad with, 481 
grilled lamb rib chops with, 390 
-scented turkey burgers, 153-54 
tofu: 
grilling of, 422 
Thai, steaks with red curry, 422-23 
and vegetable skewers, lacquered, 
420-22 
and vegetable skewers, lacquered, 
with wasabi oil, 422 
and vegetable skewers with plum- 
hoisin sauce, 422 
and vegetable wraps, 422 
tomatillo salsa, roasted, 66-67 
tomato(es): 
charred, vinaigrette, lamb kebabs 
with, 397 
grilled, and mozzarella salad, 439 
grilled, salad with ranch or blue 
cheese dressing, 439 
grilled green, 439-40 
juicy grilled, 438-39 
martinis, 77-78 
pan con tomate, 112-15 
pizza with fire-roasted, sauce, 
133-34 
smoked, 440 


tortillas: 
fire-crisped quesadillas with corn, 
140-41 
fire-crisped quesadillas with flour, 
141-42 
grecn goddess, roll-up tidbits, 169 
for grilled fish tacos, 190-91 
for orange-marinated chicken 
tacos, 189-90 
for pork tacos al pastor, 187-88 
for tacos al carbon with grilled 
scallions and limes, 185-87 
for tacos of rajas, corn, and queso 
de cabra, 192-93 
tostadas, black bean and vegetable, 
425 
trout: 
almost-whole grilled, with bacon- 
and-cider sauce, 214-15 
almost-whole grilled, with Creole 
meunière butter, 215 
fillets, grilled ruby, 216-17 
fillets, smokin’ ruby, 217 
planked, 216 
smoked, nibbles, 114-15 
whole, stuffed with lemon and dill, 
215-16 
see also smoked trout 
truffle oil, grilled veal chops with, 
402 
tuna: 
salad, seared ruby, 458-59 
seared, tidbits with bagna cauda 
sauce, 113-14 
kebabs with chimichurri, or 
salmoriglio, 203 
smoked albacore, 204 
tuna sandwiches: 
supreme, 173 
supreme, with grecn olives and 
anchovies, 174 
supreme, with wasabi-scallion 
mayonnaise, 174 
supreme grilled, salad, 174 
tuna stcaks: 
alla florentina, 202-3 
with chimichurri, 203 
fenncl-crusted, 202 
scared salt-and-pepper, 201-2 
turkey, 286-97 
Carolina-style chopped, sandwich, 
293 
cutlets and tenderloins, 296 
fried, 287-89 


frying of, 288 

grilled, cutlets with mojo and rum, 
295 

grilled, cutlets with quick mole 
sauce, 294 

heritage, on a spit, 289-91 

open-face, burgers with fresh mint 
sauce, 154 

piguant, tenderloins with black- 
eyed pea and corn relish, 295-96 

pterodactyl, legs, 297 

sage-scented, burgers with grilled 
apples, 154 

sandwiches with cranberry and 
cream cheese, 293 

smoked, 292-93 

smoked, breast, 293 

smoked, sandwiches, 169 

smoked, thigh sandwiches with 
chipotle mayo, 170-71 

on a spit with porcini butter, 291 

thyme-sccnted, burgers, 153-54 

wild, on a spit, 291 


Turkish lamb burgers, 153 
Tuscan T-bones, 364-65 


vaquero arracheras, classic, 377 
veal, 401-4 


grilled, chops, 401-2 

grilled, chops with truffle oil, 402 
grilled, ranch burgers, 156 
grilling of, 402 

wood-scented, sirloin, 403 


vegetable(s), 410-13 


big crudité basket, 88 

and black bean burritos, 423-24 

and black bean burritos, grill-wok 
style, 425 

and black bean chimichangas, 425 

and black bean tostadas, 425 

buffalo rings, 433-34 

and chipotle-lime black bean 
burritos, 425 

chunky, toss-up with Italian 
dressing, 417 

chunky tandoori toss-up, 416-17 

chunky tandoori toss-up with 
curried mango chutney butter, 
417 

fritto misto, 418 

frying of, 429 

grilled bread salad with chopped, 
449 


INDEX 547 


548 


vegetable(s) (continued) 
grilled veggie heroes, 178-79 
grilling of, 412, 438 
handheld burritos, 425 
mixed, tempura, 417-18 
other ember-baked, 432 
party-time tips on, 413, 420, 437 
riot salad, 448-49 
shrimp and mixed, tempura, 418 
skewers, lacquered tofu and, 
420-22 
skewers with plum-hoisin sauce, 
tofu and, 422 
skewers with wasabi oil, lacquered 
tofu and, 422 
and tofu wraps, 422 
see also specific vegetables 
venison, 408 
burgers with grilled mushrooms, 
158-59 
grilled, medallions with honey- 
Syrah sauce, 407-8 
grilled, tenderloin, 406-7 
open-face, burgers with grilled 
mushrooms and porcini butter, 
159 
smoked, medallions with honey- 
Syrah sauce, 408 
smoky, hot links, 350 
smoky, paté, with pepper and 
brandy, 408-9 
Veracruz, seared snapper, 217-18 
vermouth: 
and coriander marinade for game, 
42 
marinade for game, 42 
Vietnamese: 
dazzling whole fried fish, 
230-33 
grilled pork sandwiches, 167-68 
lemongrass beef salad, 378 


INDEX 


vinaigrettes: 

barbecue, grilled pepper-crusted 
pork tenderloin with, 317 

charred tomato, for grilled 
eggplant “sandwiches,”426 

charred tomato, lamb kebabs with, 
397 

cranberry-orange, for cranberry 
and wild rice-stuffed game hens, 
298-99 

five-spice, for tea-smoked chicken 
salad, 451 

fresh thyme, black-eyed pea salad 
with, 481 

garlic-orange, 63 

garlic-orange barbecue, 63-64 

garlic-orange sherry, 64, 397 

mango, 64, 347 

mango-mint, grilled baby back ribs 
with, 313 

orange-cumin, 64 

Tabasco, 64 

tarragon, for grilled soft-shell crab 
salad, 460-61 

truffle, peppered rib-eye steaks 
with, 356-57 

vindaloo, lamb loin chops with, 391 

warm bacon, grilled asparagus 
with, 442 

warm pancetta, grilled asparagus 
with, 442 


walnuts: 
and olive tapenade, grilled hanger 
steak with, 373 
smoked trout with watercress and, 
459-60 
wasabi: 
dressing, for Asian rice salad, 
482-85 


oil, seared tuna tidbits with, 
114 
-scallion dip, 95 
-scallion mayonnaise, 66 
watercress, smoked trout with 
walnuts and, 459-60 
whitefish: 
in Door County fish boil, 
220-21 
Lake Michigan planked, 201 
wild rice: 
and cherry stuffing, winter squash 
with, 418-20 
and cranberry-stuffed game hens, 
298-99 
dressing, 487 
winter squash with wild rice—cherry 
stuffing, 419-20 
Worcestershire pecan butter, 64 
wraps: 
tarragon chicken, 168-69 
tarragon lettuce, 169 
tofu and vegetable, 422 


yakitori twins, 126 
yogurt: 
-dill sauce, grilled lamb rib chops 
with, 390 
grilled eggplant sandwiches with 
tangy, filling, 426 
in marinade, for chunky tandoori 
toss-up, 416 
in tzatziki, for souvlaki, 381 
warm, flatbreads with dukkah, 
143-44. 
Yucatecan fish regalo, 219-20 
Yucatecan recado, 37 


zucchini ribbons, 438 














CHERYL AND Bit Jamison, America’s outdoor cooking experts, 
are the authors of more than a dozen cookbooks and travel 
guides. They are among the nation’s most lauded writers 
with three James Beard Awards and numerous other hon- 
ors to their credit. Their most recent books are Good Times, 
Good Grilling; A Real American Breakfast; American Home 
Cooking; and a revised and expanded version of their land- 
mark Smoke & Spice, one of the bestselling cookbooks 
of the last decade. They fire up their grills, smokers, and 


other outdoor cooking equipment just outside Santa Fe. 


www.cookingwiththejamisons.com 
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and trends by signing up for the cook’s 
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“When the Jamisons light their fires, 
mouths all over America will be 
Salivating for smoke, spice, 

and everything nice.” —Bossy Fay 


“With variations, party tips and 
suggested theme menus, the 
Jamisons have written the script 
for many memorable nights on 
the patio. — Pustisners WEEKLY 
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